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VANCOUVER (CP) — British 
Columbia Highways Minister 
Philip Gaglardi predicted Sun­
day that "all the persons re­
sponsible for the vicious bomb­
ings in B.C.” would be surround­
ed before Princess Margaret ar­
rives here July 12.
"I am not at liberty to say 
what is happening or how it will 
happen, but I am certain the 
RCMP is pretty well on top of 
this serious situation," he added, 
commenting on the Princess’s 
safety after the ecxplosion of a 
bomb at a Kelowna hotel and 
discovery of two other unexplod 
ed bombs in the B.C. Interior.
‘I am satisfied the security ar­
rangements for Princess Mar­
garet’s visit are quite sufficient, 
Mr. Gaglardi said. "They’ll have 
them rounded up before Princess 
Margaret gets here."
CICADA’S 91ST BIRTHDAY SYMBOL: CONSTITUTIONAL FREEDOM
1st Gtizen Says
j Ol^AWA (CP) — Canada, was 
icreated by brave men who left 
I tradition” of freedom,
| —g o v e rn o r - General Massey said 
today.
’ That #ecdom can be retained 
t*'only thixmgh daily acts of coujr- 
tage,*’ he said in a Dominion Day 
message to the nation.
- “A nation’s bravery • in war 
kannpV atone for timidity in time 
:of peace. We deny our freedom 
’if we don’t speak when there is 
‘sotnething to be said,"
'i Canada needed not only cour- 
iftge and knowledge but also un- 
'dersti^nding.
SECOND ATTEMPT
T his is the second time in the 
last 10 years that an attempt has 
been made to destroy or set fire 
to buildings in the Kelowna area 
Ten years ago, St. Theresa’: 
Roman Catholic Church at Rut­
land was burned to the ground 
a large pile of apple boxes and : 
hay barn went up in smoke, and 
an attempt was made to burn the 
CNR overhead bridge at Glen- 
more.
Following an Intensive investt- 
gation. police arrested a Doukho- 
bor, ' and he was subseq[uently 
charged and convicted of arson.
Attorney-General Robert Bon­
ner said, today "extraordinary 
measures’’ will safeguard the 
princess during her visit to Kel- 
By THE CANADIAN PRESS I owna.
Temperatures headed for the There was no indication that 
high 80s in parts of Eastern Can- authorities are considering
Fine Weather 




; By THE C^ADIiVN PRESS 
Canada’# toll o( accidental 
deaths reached ‘55 a.s the four- 
day Dominion Day holiday week­
end pas$ed the half-way point at 
7 a.m. today. ,
A Canadian Press survey be­
gun at 0 p.m. local time Friday 
showed 54 .dead in highway mis­
haps, with tho dangerous homc- 
ward-hound traffic rush still to 
come. There were 19 drownings 
and two. dead in other accidents. 
The Canadian Safety Council
Eredicted 45 persons would be illed on roads in the four-day 
period ei)4ing at midnight Tues­
day. Last year SI died during 
the thredday weekend.
, No fatal accidents were re- 
ported in Newfoundland or Prince 
Edward Island.
The toll'by provinces, with traf­
fic deaths bracketed: Nova Scotia 
3 (1); New Brunswick 1 (1); Que­
bec 19 03): Ontario 16 (9>; Man­
itoba,! (1); Alberta 8 (8); Sas- 
^katchewan 1. British Columbia 
8  ( 2 ) .
COURIER WILL NOT 
fU B U S H  TUESDAY
'w ith Tuesday, July 1. being 
Dominion Dayp there will bo 
no publication of The Dally 
CouHer,
Surres. tMnks and buslnea.<i 
houses will also celebrate the 
holiday* will ob­
serve regular shopping houra 
on Monday. Juno SO.
First m ajor Influx of tourlsta 
to  tla» lOkanagan |a cxpectod 
over the weekertd—for tho«! 
SA)rtunate enough to knock off 
•tik a s tra  day. (Monday).
"Ours is a country of two chief 
cultures, and we have many lines 
of distinction—I will not say of 
division — which mark different 
interests and innumerable groups 
each with its own point of view, 
"That is as it should be. Uni­
formity would be not only dull; 
it would be intolerable. Wq have 
survived and we grow by the ex­
ercise of infinite care and con­
ciliation.”
Mr. Massey’s speech was Is­
sued in advance of its delivery 
July 1 over a national radio and 
television network, using for the 
first time the new coast-to-coast 
TV microwave network.
Text of his recorded speech: 
Today for the first time Cana­
dians from one coast to the other, 
at the same moment, are watch­
ing a national television broad­
cast. We thus have something 
nOw to help to bind us together.
I am speaking to you for July 
1—Dominion Day. It is a day 
when wc are asked to think of 
our beginnings. As a community 
Canada isn’t young—this year we 
celebrate the 350th anniversary 
of the founding of Quebec-but as 
a nation we still pos.se,ss youth.
I want to sdy something about 
our. heritage and of our duty to 
keep it safe. What is the legacy 
we are asked to treasure? Wc 
would all agree that it has 
brought us the gift of freedom. 
May I  look with you for a few 
moments at this, familiar wotd, 
and ask what freedom really 
means In this new, hard, dangcr- 
qvis world.
CONDITION OP SERVICE
Freedom has too often been 
presented as Just a negative 
thing. But of course U is not 
merely a refusal to obey author­
ity; It Is rather a call to action. 
Ftoedom Is not self-indulgence, 
nor: self-expression.
' Whnt have the French done for 
the CanadU\n tradition' of free­
dom? They founded it. Canada 
has no talcs of heroism to sur- 
j>oss those of the early mission­
aries. They subjected themselves 
to privation and mockery and 
death. They obeyed a rule, yes, 
but they accepted It In order to 
tiavc freedom to c^xpress their 
deepest beliefs.
The Anglo-Sason 'tradition of 
freedom was first brought to iks 
in the 18th century, and largely 
by those- people who came from 
the communities which were to 
become the United States. Every' 
one knows how they cherished 
freedom of religion nnd freedom 
of ParUnment, But Ihooe cojonlal 
Americana wha believed that tho 
Crown was e«rentl*l to true pap- 
UaniMintary freedom left their 
homes, their frlcmls and fhclr 
properly, niwl thrujit themselves
ada today and most of the coun­
try is expected to enjoy warm 
sunny weather for the Dominion 
Day holiday.
Clouds threatened showers for 
Quebec and the Maritimes Tues­
day but the Dominion weather 
office said the day will have 
some sunshine fô - most parts.
Skies remain sunny over Brit­
ish Columbia and Newfoundland. 
Roaming thundershowers kept
Prairie regions in the mid-70s.
Okanagan weather report fol­
lows: -
Mostly cloudy with sunny per­
iods and scattered showers. Lit­
tle change in temperature; Light 
winds. Low tonight and high
Tuesday at ̂ Kelowna 50 and 75. 
Temperatures recorded Saturday 
52 and 70 With .05 inches of rain. 
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lice said they have taken Shirley 
Maxwell Stevens, 38, into custody 
fqr questioning in the death of 
his wife, whose body was found 
in the bedroom of their home Fri 
day. The 38-year-old mother of 
two children was strangled, po­
lice said. There were no signs of 
a struggle.
BRITISH PUBLISHER TO PAY  
TRIBUTE TO CANADA JULY 1
LONDON (CP)—A British publisher will pay a 
special Dominion Day tribute to Canada Tuesday with 
the publication of a selection of the verse of the late 
Canadian educationist and poet, Mary Davidson Bishop.
Published by the Cedar Press of Hounslow, Middle­
sex, In Heaven’s View contains 13 poems by Mrs. Bishop, 
including a number of her early works written while she 
was teaching school in Saskatchewan and Manitoba.
The book also includes French Invasion Coast, tho 
last poem written before her death in London last year 
at thê  age of 51.
Her husband, Leslie Bishop, was London correspon­




Total Said $2 ,500
A  man is in custody in the Kelowna lockup for question-* 
ing in connection with the four bombs planted by terrorists 
Saturday  ̂ one of which exploded in Kelowna's Willow Inn 
iotel before it was discovered.
RCMP would give no further details except to say tho 
man had not been charged, but “was just a suspect.”
Damage, colse to $2,500, was caused to the washroom 
of the men’s beer parlor in the Willow Inn when the time 
jomb went off at 2:15 a.m, Sunday.
Nearest to the blast were uidentified occupants in a hotel 
room over the beer parlor, the janitor Dmytro Stefahiuk, 61, 
796 Wilson Ave.
Mr. Stefaniuk was about lO feet from the washroom door 
when the blast occurred, knocking him down. Other than a 
shaking up, MrM. Stefaniuk was unharmed.
By THE CANADIAN PRESS
At least seven and probably 
eight persons met accidental 
death in British Columbia during 
the weekend. Two of the deaths 
resulted from traffic accidents 
and the other were drownings.
Latest drowning accident oc­
curred in Burrard Inlet, near 
Vancouver, Sunday night when a 
small cabin cruiser overturned, 
sending Russell Vance and his 
mother - in - law Mrs. Rose 
Andrews, both of neaj-by Coquit­
lam, to their deaths.
Three other drowning victiins 
died when their boat overturned 
Saturday evening on L u d w i g
Lake, about 20 miles north of 
Princeton. They were 78-year-old 
William Crossley of Ablx»tsford, 
William Tyson of Vancouver and 
Tyson’s 12-year-old son, James.
The traffic accident victims 
were Diane Cochrane, nine, of 
Vancouver, struck by a car while 
crossing the Trans-Canada High­
way near Cheam View, 70 miles 
east of Vancouver; and 66-year- 
old Mrs. Wah Lee of Victoria 
fatally injured when struck by 
car in the Vancouver Island city,
The other drowning victim was 
three-year-old Herbert Holloway 
of Hanna, Alta., drowned near 
Campbell River.
/ / I
VICTORIA (CP)—Health IMin- 
ister Eric Martin of British Col­
umbia said today he is not satis­
fied with the federal-provincial 
hospital insurance plan—effective 
Tuesday—and signed the agree­
ment "under protest.”
Mr. Martin said in a statement 
he signed the agreement so that 
there would be no delay in im­
plementation of the plan.
The plan calls for the federal 
government to share stipulated
J i
Two other time bombs were 
discovered befofe they went off. 
One was in the Allison Hotel, 
Vernon, while the other was on 
the Kelowna-Westbank ferry. A 
fourth bomb destroyed a  power 
pole near Armstrong.
Discovery of the bomb a t Ver­
non late Saturday night put pol­
ice on the alert all through the 
valley. It had been set to go off at 
2 a.m.
Deckhand Tom Dunne found 
the bomb on the ferry Lequlme 
when he happened to call into the 
washroom; The bombs found In 
Vernon and on the ferry were 
similar, according to RCMP, 
Dunne immediately hurled the 
one he found into the lake.
The beer parlor a t Vernon was 
crowded when bartender Bert
Castonelli found the bomb-in the 
water tank of a toilet, scaled in 
a glass jar..Not knowing what it 
was, he took it into the beer par­
lor where he opened it and.found 
a cheap pocket watch bn thp, 
with wires attached.
RCMP were called and said it 
contained dynamite and , nitro- 
ghycerine. 'The watch’ was 'set to 
detonate at 2:30 a.m.
Police in Kelowna advised lo­
cal hotels to be on the lookout for 
similar bombs and were in the 
Willow Inn before closing time of 
11:30 p.m. However, the one 
planted in the washroom was-not 
detected and it went off With a  
resounding blast at 2:15 a.m., 
awakening everyone ;in the  hoteU
Persons several blocks away; 
heard the blast.
City Firemen Called
TCA Plans "Substantial" Slash 
In Air Travel Fares By 1961
OTTAWA (CP) — Trans-Can- line are riot in a position to com-
Brent 
M ill Plaque Has 
To Be Postponed
A po.siponcment in the unveil­
ing of a plaque on a cairn near 
the site of the old Brent Mill on 
the Paul Grirver’s farm in Rut­
land has had to be made, ac­
cording to the Rutland centennial 
committee.
The cairn will commemorate 
the first flour mill in the Okana­
gan, set up’ by Frederick Brent. 
Unveiling was due for tortiorrow
ada Air Lines plans to reduce 
fares “substantially” by 1961; 
says air transport consultant 
Stephen Wheatcroft in his report 
to the government.
'The publicly-owned system esti­
mated that Its traffic will , In­
crease by 96 per cent by 1961 
and, on that ba.sis, rates could be 
reduced sharply,
However, that won't be the end 
of traffic rises, The company be­
lieves , business will keep on in­
creasing by an average 12 per 
cent annually between 1961 and 
1966.
MONTREAL (CP) — Trons- 
Cannda Air Lines officials arc 
not expected to comment upon 
the Wheatcroft ret»ort made pub­
lic In Parliament today.
A TCA spokesman said offi-
ment on the report which says 
Canada is not yet ready to sup­
port two full transcontiqental air­
lines.
OTTAWA (CP) — Federal sub­
sidies for small regional airlines 
are proposed by air transport 
consultant Stephen Wheatcroft in 
his report to the Canadian govern­
ment made public today.
The British consultant sug­
gested that some of the unprofit­
able regional routes, such ns 
those in the Maritimes and the 
Prairie foothills, be switched from 
tho publlciy-owned Trans-Canada 
Air, Lines to small private oper­
ators who would be given federal 
subsidies.
This would be a logical course 
for the governmeot to adopt, Mr.
costs with the province. The prov­
ince is required to meet certain 
miniinum requirements set forto 
in the agreement.
Mr. Martin said the federal 
payments will be on the basis of 
25 per cent of the provincial per 
capita cost and 25 per cent of 
the overall national per capita 
cost for hospital care.
He said that, because British 
Columbia had higher—costs-̂ ^̂ than 
generally found through Canada 
and a high ratio of beds for the 
population it will receive less 
than 50 per cent of the payments 
made to hospitals by the hospital 
insurance service.
NOT CLEAR GAIN 
He said it should not be- as­
sumed the federal sharing ar­
rangement is a clear gain for 
B.C. because a number of cost 
items formerly borne by the fed­
eral governriaent must now be 
paid by the B.C. government. He 
said the total may go as high as 
$3,000,000 a year in extra costs. 
It was estimated earlier, how 
ever, that B.C. stood to make 
gross saving of about $12,000,000 
on the deal. , ,
Mr. Martin cited hospital treat­
ment for persons receiving war 
veterans’ allowances as one Hem
A report that RCMP question­
ed a man in the hotel’s beer par­
lor before closing time could not 
be confirmed. The man was re­
ported to be -acting suspiciously 
and was seated near the door to 
the washroom.
The blast ripped a huge-hole In 
the wall, left the d<»r to_ the 
washroom hanging on one hinge, 
virtually ruined all the fixtures, 
dam ag^  the ceiling and one or 
two supporting beams.
The entire beverage room was 
a cloud of dxist as Stefaniuk, the 
stunned janitor, rose to his feet.
Police, already apprehensive 
following the discovery - of the 
other two bombs, were on the
scene in 8  -nuhute. So "were fire­
men, in.case there, was an out­
break, „ ' ■ 
PdUc^.,ydriforcerilrints':^tj;« - on 
hapd's'bprtly,'including. Ip ^ c to j?  
Ri...Wf Wonriacott'and .other,',"rito
hers' frem the'*jKa'ihl6op» Th'eadi 
quarters of the RCMPi 
Police decUned,, to say , .whom 
they suspected of placiiig the 
bombs;; The hotel - management 
refused Sunday to let a Daily , 
Courier .photographer ta)xe.«'*piot^ 
ture of the damage.
The bomb-plantings are the la ^  
est in a series of .terrorist acUvi? 
ties that have been going on for ’.
See BOMBING Page S
By JIM PEACOCK , 
Canadian Press Staff -Writer 
EDMONTON (CP)—Argument 
over the meriis of various routes 
for a proposed railway to  Great 
Slave Lake is tearing at the 
bonds of friendship between this 
city and the Peace River block of 
the province’s northwest.
In recent months, these dovel-, 
opments have, occurred;
Peace Rlvcl* residents sought, 
assurance- the lino .would go from':' 
Grimshaw, wiring P r i m e  Min-, 
later Diefenbriker apd members 
of parliament. The ' McGregor 
Commission recommended t h e  
McMurrny route. Sources In Ot*
clnls of the publicly-owned air- Wheatcroft said In his report.
TWO NATIONAL LINES UNSOUND UNTIL 1960?
The Edmonton chamber of Uawa were quoted ns saying the 
commerce fanned the spark IntoUj c M u r r  a y route would bo
open flame last week with a dcci-Ljiogen,
slon to lend official support to a cgrtajn pcacc River business 
route starting from McMurray In leaders went to Victoria to sug- 
northeastern Alberta, rather t h a n A l b e r t a  Peace secede to, 
from Grimshaw in the Peace. , BrltUh Columbia and drew B.C. 
prcvlou.sly paid by Ottowa which I, Name calling broke out Immc- government s u p p o r t  tor the 
now would be borne by, the prov- dlately, followed by some acUqn Qjjnighnw ro u te .. 
ince. Annual cost is estimated at that, If taken widely, could bltel (Die A l b e r t a  and northwest 
$1,000,000, ho said. into the business dollars of some ebamber of mines approved tho
In ndditiop, Mr. Martin’s statc-'jof the Edmonton chamber m env-kje^urray route. Peace Rivccr 
ment said, the federal govern-hers. .Ircsldcnta protested and Wtood OL-,
ment will not share In a range ofj One Peace River resident tolaUnwa <agoln. The provincial gpvr 
co.sts Involving allowances for the Edmonton chamber It mlghtUrnment supported tho Grimshaw 
hospitols’ bad debts and nd]ust-|a# woll(CBncel'Jt8,nnnunJ'“ frlcnd-ji‘oute, nnd i»agrecd;.to mbkO'-lhef 
ment payments made by the hos- Bhln’̂  trains Into,,,the . areOv An-Irtaht <«, of ,away,nvallaWo withoilt
o thk  Wtuped to contlttoe'tdoIngjiifiargo lfW ^^^
— :|^slridas an fEdmontotf liras.' —
pjtnl Ins(jrance service.
O ttaw a  Gets A ir R eport
OTTAWA (CP)-Cnnnda cannot 
support two lull transcontinental 
airlines economically before the 
mid-1960s, a noted British avia­
tion authority ha.s advised the 
goverhment in a 25,000-word re­
port made public in Parliament 
today.
Stephen Wheatcroft, p i c k e d  
ay Transport Minister Hecs to 
look Into, Trans - Canada Air 
Lines' transcontinental monopoly, 
warned that , the creation of com 
petition tor the publicly - owned 
line , a t this time would either 
plunge TCA Into the red or force 
a boost in air fares.
Cracking of TCA’s monopoly 
would be a  ((ood thing because It 
would end exaggernted pa:)sengcr 
gripes against TCA, the United 
K in ^ m  ale transpc«tt consuultant 
kaid. But the government had to 
keep In mlml “ there are very*few 
routes on which compeUtlon 
peani fully Justified a t the prea- 
«ni time.”
This Bltunllon — which may 
rave some impact on tho bid of 
Canadion Pacific Airlines tor a 
iranscontincntnl franchise — "is 
unlikely to change rnntcrlnlly In 
the next Uirco or tour years," 
though prospects tor ’’bCnoficial 
comimtitlon appear to improve 
considerably in tho years be­
tween 1961 and 1966.”
MAY BE 1966
But It may riot bo until J066 
that a competitive route taking 
in, tor cxninple, Vancouver, Cni 
gary, Reginn, Winnipeg, Toronto 
and Montreal would be cconom 
Ically worlhwhllCA;
Meanwhile Mr. Wheatcroft sug­
gested these measures;
Jj Lifting some ol TCA’s non-
Bliable runs, such ns those to Maritimes nnd tho Prairie 
foothills, and turning them over 
to small, prlvuto nlrltoes suto 
porSet* by, federal subsidies,
2, RethapinK of TCA i fares to 
Utto them inioto etosely with re*
gional cconomlc.s, Tl»l.s might lead 
to lower fare.s in , heavier traffic 
areas arid higher fares where 
i)uslnc:is is slow,
'3. Granting private cnrrlers 
some ' ‘Incidental” parts of the 
transcoritincntal tun  by nllowtog 
them certain domestic routes as 
part of their intornationnl set vice 
or, nllowtog them to link' up two 
small separate regional routes,’ .
■ ,4; Permitting 'private carriers 
Uid right to cotripeto tor pns.scn- 
gerk during special peak seasonal 
periods,' such as summer ■week­
ends between Vancouver nnd.YIt’’ 
torla. This would help lift some of 
TCA'b traffic burden.,
5, Allowing fton-schcduied opetv 
ntore morn ncope to develop now 
trifdBo on w>to« of the; scheduled 
regional tuns. Non-schedulod wp* 
ctations now are prohibits! over 
Scheduled rmites unless they, get 
ftir tronspoTt boani approval or 
pcVintssioh from, the Iranchhtod 
careierr'
Fte îpe ^ri2e
.Plang%e; Imlng w t 'Ihoj  ̂̂
I hanging, boiling in oil and btirn- ' 
ing at tho stake'of effigies of thhj NAf*
men w h o  composed th<; ptovin- ;llll|a |||f 
rial Megregor royal commission I fY III9
pn> northern development. The| 
comrhtssion pupports McMurray,
Mr. Whcntcroft’s study, tabkd|,}^yito.*’§Hway 
to the Commons. .dcvcloM out
n policy Btntcmcnt by Mr. Hens j-edetnl/govdcphtow hnn^b 
last. February when he told ajthe sipecch'frvhV thii' ***’̂ '
Timmins, Ont., meeting that the|H 
Progressive Conservative 
ment wanted gradually 
duce competition in ' 
scheduled domestic Irim#;. Jhaswr 
'Ho'observed algb that bothj*'^!^ - ^
Canadian Pneifid and PneiftoLg 
Western ' hod bids betora the would tto’mudrupL
fear<l to compete with TCA on Its|anid 'CNn,;whlCh Jdinlljr,mscon to I^all- ond,’ »rUd'" M";JiJer.; PeCtoct^' McMur- Pastry;' ' nwatd * top;
JMmoto the Individual , a u b f p l W
.ran tlncntaL ’ route and galdleraU) tk« Northern Aibette 
Mry-Whcatcriplt’s report would tie Ways, with lines to both  
prdiisrcd foP,TMK>' of the minUliiT'lray arid. Grimshaw from ^ m  
ns; well ns Ihd, board In  coonre ton. ' ,  ̂ 1 tin i «»c
Uon-Wlth the boatings; ' 1  Tho. Pine Point line would toplMutyto'Clrete of, tho »PWL, KeJ’t 
iTheimaiTL'rbearfngs likely win rich mtocral resources of ^
be held this fall and on tho baslg Great Slave are* and would open A number of e«meg wi Rh, 
of Mr.-Wheaterroft'a report it may possibilities lo r vasUy- Increased would have , tor tpi*, . ,
take some, year# before TCA’s oxploraUon nnd development to snectol prtre hAd 
transcontinental m o n o p o l y ,ifInortherB'Alberta and tho territor-lfjcd as they, were yecelvcq e^icT 
J . I , ; •* ' I >v*' ' i f ' " - , , ' .  ('‘'if*',',).
The
PoMbbed by R m  lUlowna CoarMt lAoiltd* |telow«a, B.C.
MONDAY, JUNE 30, IM S
"The Right Of The Public 
To Be In form ed........."
* /  ‘ A  w ard  w in n in g  E d ito r ia l
: " B y  W . E . D O O L E , E d ito r
; B r a m p to n  ( O n t . )  C o n se rv a to r
V Perhaps one of the most takcn-for-granlcd
• and least appreciated Rights in the democratic 
I way of life is our Right to be Informed. Like 
: aunllght and fresh air, freedom of speech and
• freedom of the press lend to become so much 
; a part of our daily life that we give them 
: litUe thought. And yet, like sunlight and 
‘ fresh air, these freedoms arc indispensable- 
 ̂ t»i healthy growth and well-being. Their re-
* moval would stifle our existence.
The seeds of corruption and totalitarianism 
wither and die under the bri^t glare of un- 
« bridl^ and unprejudiced publicity. Com- 
:  munism and Fascism grew strong in those 
” countries where a free press was strangled. 
 ̂ In Canada and in the United States, the spot- 
1 light of free sfwech and free press shrivelled
* on the vine the ridiculous efforts of the Nazi 
« bunds, the Communist cells and the Ku 
1 Klux Klan. The highway-contracts and 
■' Petawawa scandals were eradicated when 
•• exposed to the light of public information.
Freedom fighters all down through the 
ages have struggled and died for The Right 
c' the Public to be Informed. But the fight 
goes on today. Less spectacular perhaps and 
n.aybc less obvious are the insidius inroads 
ot today’s efforts to ham-string the channels 
of communication. ^
Whenever you hear of a newspaper being 
barred from a legitimate public meeting, 
whenever you hear of another bureaucratic 
restriction of publication, your Right to be 
Informed is at stake. So is it in jeopardy 
when a newspaper surrenders conscientious 
editing and news-gathering to blind accept­
ance of propaganda “hand-outs".
Your newspaper has the challenging re­
sponsibility of keeping you informed on all 
matters affecting your economic, cultural, 
political and spiritual welfare; to bring you 
the facts without fear, favor or prejudice.
A conscientious newspaper when it fights 
to uphold Freedom of the Press is not pur­
suing a selfish objective. It is not merely 
seeking greater license for irresponsible axc- 
arinding and monetary gain. It is in truth 
battling for your Right to be Kept Informed.
Stew ardesses  In
' One of the advantages of air , travel over
- bus and train is the airline stewardess, and 
" airlines the world over seem to be making
- the most of jt. There is a certain glamor in 
« the work in the eyes of most young girls 
: and for this reason, plus good pay, there is 
r seldom, if ever a shortage of applicants,
» so long as the girls line up for jobs, airlines 
! arc able to be selective and maintain their 
; high standards, not , the least of which, hap-
- pily, is beauty. . ^
Z A progressive airline operating between 
‘ Bermuda and New York has now come up 
*; with a new way to capitalize on the beauty
of its hostesses. Starting this month, steward­
esses are to wear Bermuda shorts instead o 
" tlie conventional skirts or—heaven forbid • 
 ̂ slaclcs*
" Whether this new fad is simply a gim- 
*' mick to promote Bermuda and the dreadful 
“long shorts” that bear its name, or whether 
* it is a start towards exposing the steward- 
" esses is a matter under discussion among
PERSONALLY SPEAKING
Bv THE VENERABI^ D, S. CATCHPOLB
HOW MUCH HAS THIS JUNE GRADUATE LEARNED?
newspapers. The Windsor Star suggests that 
if the Bermuda shorts attract more than a 
fair share of business, competitors might come 
up with rtcwardcsses dressed (if that word 
, is applicable) in Bikinis.
The Star also hints the new style will force 
hostess employment agencies to “think in 
new dimensions”. True, it is difficult to hide 
towed legs in shorts, even the Bermuda
variety. ,• i
The exacting demands on applicants is
pointed up again in an item from Western 
Germany, which reports 47 girls enrolled m 
a school for airline hostesses near Frankfurt. 
Students must be between 158 and 171 centi­
meters in height—because hostesses taller 
than 171 centimeters “intimidate passengers 
by looming over them.
The girls, incidentally, are taught some­
thing called "technical English,” which may 
be just a short course in how to reply to a 
technical question like “What are your meas­
urements, doll?” ■
OTTAWA REPORT
Stamps A re  
Big Business
W hat Can Be D one To
By PATRICK NICHOLSON
(SpeoltUy Written For The 
Kelowna Dally Courier)
OTTAWA—A special philatelic 
branch handles all enquiries and 
orders relating to Canadian post­
age Stamps, addressed to the 
post office department here. 
Thanks to the many commemor­
ative stamps being issued this 
year, which are fine enough to 
stimulate world wide collectors 
interest, that philatelic branw 
may be heading towards a record 
sales total. This sales office, with 
a staff of 15 people, is propor­
tionately the most profitable op*
could be in using juvenile
PROTEST EXECUTIONS
In other Parliamentary action
1. Prime Minister Dlefenbaker
announced the government has 
expressed its "revulsion and 
shock” to the Hungarian govern­
ment for executing former prem­
ier Imfe Nagy and three associ­
ates for their role in the 1956 rd- 
Volt in Hungary. ■ ^
2. T r a d e  Minister . Churchill 
said he hopes to negotiate a re­
laxation of United States laws 
prohibiting Canadian subsidiaries 
of American companies f r o m  
trading with Communist China.
3. TVansport Minister Hecs said 
the government agrees with the
BYGONE DAYS
" OTTAWA (CP)—What shoulders 
:b e  S  to save an erring young- delinquency records 
•s te r  from being haunted by a 
"'court record the rest of his life- 
Tbe Commons has considered 
*■ 0118 problem without coming 
*to any final conclusions. But 
•there  was general agreement 
*that a person should not be 
*brandcd for life because of some 
wrong act committed in youth.
•  Gordon Aiken (PC — t*arry 
ISound-Muskoka), a former On- 
•tario  juvenile and family court 
•judge, said many of the inci- 
tden ts that bring young people 
-Into court “ are things that all of 
“ us have done, but we have not 
la l l  been caught."
“WOULD DESTROY RECORD
•  He spoke in debate on a bill 
•sponsored by Noel Dor ion iPC-— 
iBellechasse) that would-amend 
•th e  Juvenile Delinquents Act to 
‘‘.maintain "absolute secrecy for 
Ithc  fUes, reports and records of 
•ijuvenllo trials. It would have 
•"such records destroyed five years 
“ after the trial.
•  The bill won support from 
“ other Progressive Conservative 
^members, but was d e b a t e d  
^•throughout the hour set aside for 
^ p r i v a t e  members* legislation 
^wlUiout a vote. It may come up 
•for discussion again later this 
;;thl8 session.
•  Mr. Dorien, a Quebec senior 
“crown prosecutor, said "society 
Xhas no right to give him (the juv- 
-enlle) harmtol publicity and still 
“ less to make him carry a police 
“record through his life like a 
-millstone around his nock.
"i In his work ho hnd seen “ how 
•I unscrupulous" some organlzn- 
*“',tions. such ns finance Invcstignt-
eration of bUr ix)st office. Last 
year it sold some five million 
tiny pieces of color-printed papCT 
for a staggering total of $3S0,(X)0 
to collectors who will stick them 
in albums. •
Today, a special five cent stamp 
has been put on sale to com- 
Imemorate the 350th anniversary 
Shipping Federation of Canada founding of Quebec City
that pilots are not r ^ i ^ e d  tor . gamuel de Champlain. Twen- 
vessels 'on all parts of the GreatLy mfliion copies of this stamp 
Lakes. | have been printed. Nine-tenths of
exceptions to this high quality of 
design since the war. Both un­
fortunately relate to the Queen. 
One was a single commemora­
tive issue bearing a profile of 
Queen Elizabeth; the other was 
a series of five stamps carrying 
a photograph of the Queen. Both 
likenesses seemed to be so un­
like Her Majesty and were so 
unattractive that the stamps pre­
cipitated widespread complaint. 
They have now been replaced by 
stamps showing a widely accept­
ed picture of the Queen.
Canada's most famous stamp 
continues to be the 50 cent blue 
pictorial, depicUng the famous 
Nova^ - ScOtid schooner "Blue- 
nose". First issued in 1928, and 
withdrawn and replaced in 1980, 
an unused specimen of this stamp 
is teday valued at oVer $5 by 
collectors.
Pipe Line Co. 
May Run Into 
Export Snag
By JACK VAN DU8EN
Canadian Press Staff Writer
TORONTO (CP) — Trans-Can­
ada Pipe Lines Limited may 
have to prove it can supply all 
Canadian users of natural gas be­
fore it will get a permit to ex­
port to the United States.
The company will be ques­
tioned heire this week by the Bor­
den energy c o m m i s s i o n  on 
whether it can supply growing 
eastern markets with the gas.
The company, seeking permis­
sion to export gas to the mid­
west United States, yviU appear 
before the seven-man body next 
week.
CREDIT OR DEBIT?
Personally speaking, I hate to 
ndss out on anything I can get 
for nothing in this town; and one 
thing which, apparently, I can 
have for nothing is a Credit Rat­
ing.
If I follow the appalling advice 
which Is gh'cn me dally, and In 
a very subtle fashion between 
bits of news and entertainment,
1 can get whatever I want now, 
nose-rings, ear dlstendcrs. bug- 
hunters for mj’ mop of crinkly 
hair, beads and so on, tor abso­
lutely nothing. AU I am asked to 
do Is to pay for these luxuries 
later: but In the meantime, ap- 
pnrentb’. 1 acquire a Credit Rat­
ing. 1 cannot have that Credit 
Rating if 1 don't get things on 
credit. I cannot have It If I pay 
cash. And so, wh^n 1 do really 
want to buy something for which 
1 haven't the cash but which I 
really must have — something 
really essential, like a diamond 
tiara for a daughter graduating 
from elementary school—I can't 
get credit because the business 
people have never heard of me 
[ am not on their records. I have 
not the sterling character of the 
dollar-a-month-man who, for the 
past" ten years has enjoyed the 
distinction of having a Credit 
Roting because in 1948 ho bought 
some car-rings for his daughter 
on a memorable occasion when 
she left Grade IX or whatever it 
might have been.
Personally, I feel this Is very 
hard luck. I have always been 
given to understand that if 
paid cash I shoiild receive duo 
honour and attention. All I get Is 
a look of shock on the face of the 
merchant. He starts to stammer 
and holds on to the nearest sales 
girl (or should I say sales lady?) 
and gasps: "Do you really mean 
that you want to pay for this?" 
Perhaps It is shock or simply dis­
appointment that he doesn’t have 
to rush out back and telephone 
the credit bureau people to find 
out what my credit rating Is 
What we are developing today 
is the habit of buying what we 
cannot afford and a very bad 
habit it is but once these people 
have got their hooks into you, 
you’ve had it. You may have a 
Credit Rating but you also have 
a mortgage on your, income for 
months and years to come. Not
only ara w  developing thli heldt, 
but we are being urged to de­
velop it. I  can think ot little 
which Is so destructive towards 
sturdy character as this abomin­
able trend in business cmuiuct.
Eric Nlcol. the Dally Province 
colunwist, is opposed to capital 
punishment. At least, when a man 
Is hanged, he pays his debt thoi 
and there. He Isn't tortured for 
>ears. The harpies ot modem 
business actually suck your blood 
for as many paydays as they can
persuade you to mortgage your 
Income, and the words with which 
they entice you Into their par­
lour, (as the spider In the rhyme 
does the fly) are these: “E ^oy 
v/hat you want to have now Pay 
for It later!"
Maybe that is the jargon ot the 
modern school but It wasn't ot 
this stuff the pioneers were made. 
They earned what they got and 
they paid cash for such luxuries 
as they had. These were the peo­
ple who built this country Per^ 
sonally speaking, I would rather 
be responsible for building a 
country than bo responsible for 
financial rot setting In, nor wlU 
I participate In such a procedure 







Taken by our photographer. 
It is easy to get souvenir
Bhotos of the time you were in le nows. Send them to your 
friends or put them In your 
album.
Large Glossy 6th a 8Vk 
Only $1.00
No phone Orders Please
Order at the Business OfRee
The Daily Courier
Need extra cash for car repairs f  
A N IA G A R A  loan will banish careil
More newspapers are sold 
every day than bottles of milk, 
loaves of bread or packs of cig­
arettes.
lo rs M l A ll-C anadian lea n  CemiMBy
101 RADIO BUILDING 
KELOWNA, B.C.
Branches (hrouhgout British Colombia
10 YEARS AGO 
June, 1048
Kelowna District Teachers’ 
Association has advised the board 
of trustees of Kelowna School 
District 23 of its desire to arnend 
the existing salary schedules 
agreed on by both parties Janu­
ary 8. 1947. The teachers arc 
seeking a flat $400 annual Increase 
on the existing scale.
A majority report of the three- 
man conciliation board headed by 
E. S. Farr, Victoria lawyer, 
recommended n 12Vii per 
wage Increase across the board 
for more than 4,000 fruit and 
vegetable workers in the Okana­
gan Valley represented by the 
Fruit and Vegetable Workers 
Union, T.L.C.
4. Frank H o w a r d  (CCF — 
Skeena) said Commons members 
from far-flung rural areas should 
get higher parliamentary pay. 
His northerly constituency em­
braces about one-third the land 
area of British Columbia. Com­
mons members get $10,000 a year 
Including a $2,000 tax - free ex­
pense allowance.
5. The Senate referred the Can­
ada - United States air defence 
agreement to its exjernal affairs 
committee, thereby enabling the 
calling of top defence and ex­
ternal affairs officials for infor. 
mation about the agreement.
6. (leorge C. Fairfield (PC — 
Portage-Neepawa) said he be­
lieves there is a "very real pos­
sibility” of nuclear attack on 
North America within a year and 
urged an overhaul of Canada’s 
“old-fashioned policy of survival” 
In civil defence to give the mi­
litia a dominant role.
:  THE DAILY COURIER
V I t  P. MaoLcan. PubUsher
I  Published every nnernoon ex- 
* cept Sundays ond holidays nt 492 
!  Doyle Avo., Kelowna, B.C, b>
,.Tho Kelowna Ckmricr Limltea.
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20 YEARS AGO 
June. 1938
Nine miles of roads In South 
Okanagan district will bo given 
a flush coat treatment this sea­
son, accortling to an announce­
ment emanating from Hon. F 
M. McPherson, minister of pub­
lic works. These nine miles and 
the construction of the new ferry,
'Ottawa.
^ Member of The Canadian ITess, 
1' Members Audit Bureau ot Ctr- 
.-culatlons.
T Tho Canadian Prasi.la exciu- 
'"alvely entitled to the use tor rc- 
rpublTcallon of all nows despatches 
- credited to it or to The Assodaten 
♦♦rresa ot Rcutora In this raper 
“ end alto the local nows pubiishwl 
rtrereln. AU rights of rcpublica 
■-lion of special dispatches herein 
"MO also resci(vcd. .
“ subscription
rilvew. cUy.Uftd lUstrtcl 30c pet 
•week, carrier boy 
‘*2  weeks. Buwban nieas, »««« 
: carrier , or deUvery service Is 
. maintained; rates as above.
- By to»n,, In n.C„ WOO per
*W  « ' irifAMMi;' WOO
I tor 3 moniha Outside BC ami
- OJ8.A;, HS.0O per yean $1.50 tor 
.■‘S moaths; $3.73 for a monthst 
^KioRle copy aalea price, 5 cents.
crmncnt’.s public 
in this riding this year.
- 30 YEARS AGO 
Jane. 1928'
Daniel Wilbur Sutherland, In 
dci>endent, and James William 
Jones, Conservative, arc the only 
two candidates In South Okana­
gan tor the forthcoming provin­
cial elcclion,
40 YEARS AOO 
Jane. 19)8
Only one pippeol In seven was 
ntlowed «ini .t|)o court of military 
appeal undiHr Judge Swanson.
m y e a r r a o o
Jane,
The Kelowna Sawmill Company 
has been gaketted as a limited 
liablUty' icempany, with a capt 
tal of $100,000, divided into one 
Uiousand sbarea of $lOp each,
Calcutta Is 
Problem City
CALCUTTA (Reuters) — Cal­
cutta is India’s problem city 
deeply penetrated by Commun 
Ists, packed with destitute refu 
gec.s, and with strikes and street 
rioting almost daily occurrences, 
Calcutta," P r i m e  Minister 
Nehru told a correspondent re­
cently, "Is a constant nightmare 
to me."
The biggest city ond port in 
Indlh, with a jwpulatlon of 4,500,- 
000 crammed into narrow streets 
of mud houses and dilapidated 
tenements on U»c humid banks of 
the Hooglily River, Calcutta has 
been a headache to successive 
gbverninents since the days of 
British rule.
Poverty has made It a brcctl 
Ing-ground for dl.scnsc and an 
rest. The city has just had Its 
ilggest cholera epidemic tor 20 
years. During it, 125 people died 
in one week.
RED STRONGHOLD 
Today, it la the main, strong 
hold of communism in India, out­
side the Communist - nded state 
of Kerala, and the scene of con­
stant political and s o c i a l  fer­
ment.
In, the general elections last 
year, 18 of the 26 Calcuttn scala 
iri the West Bengal Assembly 
went to the Communists or their 
allies. '  ̂ '
Recently, the Calcutta fire bri­
gade advertised for 100 firemen. 
Mofre than 12,000 i>eop!o turned
this supply, offered for sale 
through our post offices across 
Canada, will be disposed of 
within six months. The remain­
ing two mUlion copies will be 
handled through the philatelic 
branch and will probably be ex­
hausted within two years, if 
previous experience of similar 
commemorative issues is a re­
liable guide.
NEW STAMPS COMING 
On July 30 the controversial 
national health stamp will be put 
on sale. This stamp bears the 
likeness of Ottawa civil servant 
Florence Sullivan posed as a 
nurse—for which she received a 
modelling fee of $5. This choice 
caused some nursing circles to 
protest to the postmaster general 
that he should have chosen a real 
nurse as model. But one nurse 
remarked knowingly that pretty 
Florence is "too fresh looking” 
to be a real nurse. "They 
couldn’t have photographed one 
ot us,” said this nurse, "because 
nine out of ten of us arc haggard- 
lodklng."'
Pity the poor jtostmastcr. The I 
Hon. Bill Hamilton, who inci­
dentally would have to look far 
to cxcell Mrs, Hamilton ns an 
attractive model, protested that 
his department merely commis­
sioned the artist, Ottawa’s Ger­
ald Trot tier, to design the stamp.
11 was his responsibility to select] 
a suitable girl to typify "Nation­
al Health."
Later this year, on dates not] 
yet announced,, two other annl- 
vo.'.sary stamps will bo issued.' 
One will mark the centennial of 
North America's first commer-j 
clal oil well; at Oil Springs, On­
tario. The second will cclebrato I 
the bicentenary of Canada's first! 
elected Ibglslativo assembly.] 
that of Nova Scotloi 
In recent years Canada’s postr] 
age stamps have rightly won nj 
liigh reputation among cbllcctors, 
tor their design, durable colors I 
and excellent reproduction. Col-| 
lectors only have one complaint, I 
and that is that the ndmlrnblol 
issues, such os this summer’s j 
conimemornUvcs printed in Otrl 
town, never have npy of those] 
flaws or errors which the true] 
philotcUst huntS sWith zeal.
TtVO' UNHAPPY CASES 
There have been two notaWo]
V
/
G o h i g  O B  o u t
join
f u t i !
i h e
Get set for your greatest holiday ever — right here in B.C. during Centennial Summerl Wherever 
you go, whatever you do, you’ll be a part of the merrymaking, the gay-tempered good times and 
special events of our province’s one hundredth birthday party! Better plan your trip or itinerary , 
now, so you’U see all, do all during Centennial Summer!
CltiB R A TIO N S A N D  SP8CIAL IV IN T S  tlKB TM tS I W it t  M AKE THIS SUMMER LONO REMEMBERED I
lu ly  • Autusti Theatre Under the Moon, Big Eddy (West Revelstoke). 
July 11 Lamb Barbecue, Saturna Island,
luty 1, Dominion Day Celebration, Open Golf Tournament,
Horse Show. Loggers' Sports. Duncan.
July 1i Opening of Centennial Museum, Langley.
July 1i Water Festival, Halfmoon Bay,
July i i  Monster Centennial Programme. Horse Show, Stock Car
Races, Folk Dancing, Pageant, Ouesnel.
fuiy l i  ' Old-timers'Day. Opening of Historical Display, Osoyoos.
fuly I - 4; Pacific International Yachting Regatta, Vancouver.
July i  • 7t Old Horne Week and Golden Spike Days; Revelstoke.
lu ly  ? • 12i B.C, L iwn Bowling Championships, Vancouver.
July lO i Symphony Concert. Butchart Gardens. Victoria,
. July 12t Rodeo, Barbecue, Dance, 70 Mile House and Watch Lake
July 19; internationat Cruiser Rice. Victoria.
July 16; Landing of Royal Engineers, Salute to Westminster.
Regiment. New Westminster, ,
July 18 • 19i Peechland Jubilee end Centennial Celebrations, Old 
Residents'Banquet, Peachland,
July 19; Eastern Cricket League wi. Mainland league, Brockton
Point, Vancouver.
July 19 • Aug. 16i First Vancouver International Festival, Vi|^dcouvcr. 
luly 29 • 29. ^Exhibition of Paintings by Sir Winston Churchill,luly
Jut-; 2Bt 
July 2Bt
up tor thc\lntervlew allhotigh the thore are « bii 
salary was only 33 rup«ea <$H)|th« Ainorica*. 
a month. ' • Faul’a tabors.
BIBLE BRIEF
At 1 live. aalUi the LorW. every] 
knee abaU how to me, and every 
tongue ahall ermfesa to God, Ro-] 
snsni 14:11.
R a u l wrote this when Chrlailnna] 
were tow imicfed In 15'*”>IM!- Now 
there are n billion In Europe and] 
Thanks chiefly tol
July 20 - Aug. I t  
July 28 - Aug. 2; 
July 31 - Aug. 2i
Aug. 1 * 2i 
Aug. I  • 23i
Aug. 7
Aug. $
Canadian lawn Tennis Championships. Vancouver, 
Comox Valley f a i l  Fair at Ifie New Centennial Park,
Vancouver Art Gallery, Vancouver.
Highland Garnet, Victoria,
Opening of Centennial Park, Regatta, Parade, Band 
Concert, Dance. Fireworks. Invermere.




The Victoria Gladiolus Society Annual Show, Victoria. 
Conducted Tours of Old end New Placer Claims with 
Gold Parming, Barkeivitle.
Centennial Celebrations, Stampede, Rodeo. Spencei 
Bridge.
Opening qf Centenniil Museum. Potlatch. Raising of 
Totem Pole. Prlncs Rrwert.
Peach Fettrvil, Penticton '  ■
Quetnel Trail RIderi. Squire Dance Competition,
Aug. 9i Fishing Derby, Sports, "Parade of the Century” ,
Coronation of Center)nial Queen, Folk Dancing, Woo* 
dyke Nile, Kaslo.
Aug. 10i Dedication of S.S."Moyle”  as "Kootenay Lake Museum” ,  (
. Aquatic Sports, Fishing Derby, Barbecue, Kaslo.
Aug. I l l  Hobby Show, Pet Show, Auto Rodeo. Flower Show,
Dance. Kaslo.
Aug. t1 -1 6 ;  Kelowna International Regatta, Canadian Championship 
Power Boat Races and (Canadian Championship Water 
Skiing Events, Kelowna.
Aug. 19 • 18i B.C, Swimming Championships, Empire Pool, U.B.C,, 
Vancouver,
Aug. 18 - Sept. 11 Pacific National Exhibltiori, Vancouver,
Aug. 19: B.C. Central Interior Centennial Golf Trail, Kemloope,*
Aug. 19 - 23i Babe Ruth l i t t le  league 1958 World Serjei, Vencouver,'
Aug. 22 * 24i Centennial Regatta, Harrison Hot Springs.
Aug. 22 • 24i Ogopogo Open Golf Tournament end Interior Centennial
■ Open Golf Tournament, Kelowna.
Aur. 23 • Sept. I i  Baseball, Dances, Sports, Conducted Tour of Old Work* 
V  , Ings and Gold Panning, iarkervllle .
Aug. 25i Official Dedication of Centennial Stadium, Parade,
Highland Games, B.C, Junior, Juvenile and Midget 
, Track and Field Championships, Prince Ceorgej 
Cknadian Lawn Bowling Championships, V icto rii. 
Canadian Senior Sailing Championships, North Americw 
Championships, Victoria.
North American Junior Sallirig Championships 
Vancouver
McBride and District Fall Fair and Rodeo, Opening of 
Heailh Unit, Sports Day. Fireworks, Street OencinR 
■ j , McBride. '
Aug. 2 7 -Sept. I t  $50,000 B.C, Centennial Open Golf Tourniment, 
Vancouver,
Aug. 2 8 -Sept. 11 Prince George Agrlcullurel end Induilrie l Feir, ,
Prince George.
Aug. 30 • Sept, I t  Tyee Derby, Pod Albeinl.
Aug. 30 - Sept. I t  Sainichlon Fall Fair, Centennial Celebrations, 
Saanichlon. ,
Aug. 30 • Sept. I t  Klondyke Centenniil Celebrelions, H etflwn Hoi S p ilng i 
jiug. 10 • Sept. I f  Cenlinnial Celebretlorts. Golden. -
Aug. 311 "fron tie r Days", Kispibx end HeielLon.
Aug. 25 ■\27i 
Aug. 25 ■ 27» ;̂
29iAug. 25 
Aug. 26 28i
In the early 19th century news­
print. the paper on which news­
papers arc printed, was hand­
made from rags imported from 
Europe. ____________
I
flarbecue. BKkerviHe, , ' , ^
Eor many mdre exciting events taking place during the retti of the year, 1  .
, connult your bIc. Centennial Calendar of Events. PJO. CBNTBNNIALCOMMITTBŜ





Vi*ilors to Kelowna and dlv 
tricl over the holiday will be able 
to lake advantage of a new scr 
vice being offered by Okanagan 
Transit Lid.
Starting tomorrow, sightseeing 
tr)urs of this area will be avail­
a b l e , A 15-i>a»sengcrMcrccdcs« 
Benz diesel bus has been pur­
chased, and two daily tours arc 
planned Monday to Saturday in­
clusive, Oh Sundays there will 
only be one b)ur. but luncheon 
will be included.
The newly-formed company. 
Okanagan Transit Ltd., is head­
ed by M. G. Turner, president; 
M, n. B. Hawkins, vice-presi­
dent. and A. C. Baxter, director 
Mr, Turner also u|x*raU;s the 
Kelowna Travel Service.^ and his 
comi>ani ,̂ located at 255 Bern­
ard Avenue will act as general 
agents to undertake reservations 
and administration.
Pick-ups will be made at all 
major hotels and motels. Reser­
vations may be made at these 
places.
FOUR TOURS
The sightseeing tours will op­
erate from May 1 to September 
30. During the winter months, 
the vehicle will be available for! 
charter purposes. Mr. Turner, 
also stressed the fact the bus! 
can be hired by small groups 
and organizations during thej 
iummer months. |
Four tours have been arrang­
ed. although the times vary. Tour 
No. 1 takes in the city residen­
tial; farming and orchard area 
and local viewjxiints; tour 2 in­
cludes Oyama-Kalamalka-Okana- 
gan Centre; tour 3 city parks, 
lake panorama and historical 
monuments and tour 4, a North 
Okanaagan circuit.
A representative of The Courier 
who went oh a trial run Saturday 
eaid the vehicle is ideally suited 
for the purpose intended.
The interior is air conditioned, 
and the half-roof observation win­
dow gives a person a wonderful 
view from all angles. Upholstery 
Is in red leather. There are three 
doors for easy entry and exit and 
two emergency push-out windows 
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WEATHERMAN NOT 
EVERYBODY'S PAL
Funeral service was held this! 
afternoon for Mrs. Janet Mid- 
dlcmass of Okanagan Mission, 
whose death occurred Saturday 
at the local hospital.
Rev. J. E. VV. Snowden offici­
ated at the final rites at Day's
LOCAL AND D IS T R ia
VERNON — Nobody can please 
j everyone all of the time . . .  not 
even the weatherman.
While dry land farmers wel­
comed Friday’s "million dollar" 
ram; cherry pickers . . . ix^ople 
with lioliday plans . . . and ALL 
mothers with children home from
Chai>cl of Remembrance, school were not quite so enthus- 
mains will be forwarded later to­
day to V'ancouver for cremation.
Union Battle Now 
In Final Phase?
certain members of the FFVWU 
bolted ranks and helped set up 
the Teamsters’ local.
What dbuld be the final vihasej Vegetable Workers’ Union. t«cal 
iastic. in the long legal battle between i No. 48, more than two years ago.
But. for everyone, Friday’s i rival fruit industry unions, overjha.s announced U'.at “collection 
Wife of Douglas A. Middlcmass., cooled the air. An electrical | funds and properties, may be . . . will proceiKi immediately." 
she was born in NotUnghani, j with torrents of rain start-! under way. * An amount totallini^ some 543,-
PACIFISTS PICKET CAPE CANAVERAL
England, in 1885 and came to 
Canada as a young woman, in 
1912. Married in Calgary, .she! 
and her husband resided for! 
some years near Nakusp, on the 
Arrow Lakes, moving to Ok.an- 
agan Mission in 1921. "1110 Middle- 
masses had resided in this dis­
trict ever since.
The late Mrs. Middlemass was 
a member of the w'omen’s guild 
at St. Andrew's Church, Okana­
gan Mission. Besides her hus­
band, she leaves two daughters, 
Mrs. G. R. W. (Barbara) Ford, 
Okanagan Mission, and Mrs. J. 
C. tJudy) Drake, Victoria; five 
grandchildlren and also a bro­
ther and a sister in England.
cd about 4 a.m., with a fall, ac- 
[ cording to Vernon weather sta- 
! tion of .41 of an inch.
’ f ........................... .......
The Federation of Fruit and i 000 is involvixi, in addition to rev 
; Vegetable Workers’ Unions, cords, according to A. L. Knnes-
whieh claims rightful ownership 
to funds and properties taken 
over bv the Teamsters’ Fruit and
Farm Tour Set For 
French Ambassador
PE.VTICTON (CP) — Francis 
Lacoste, French ambassador to
Canada, will be taken on a tour, . , ,
of the Summerland experimental! 1® rewrite their final c.xamina-
tcr, buisness agent for the FF 
VWU.
Di'cision to proceed with col­
lection followed last week's B.C. 
Supreme Court hearing when the 
report of the court registrar at 





UPPER ISLAND COVE. Nfld.
(CP)—Sixty-two students attend-|pc^. Macl.,can. 
ing the Bishop Abraham Memo- ACCOUNTING GIVEN 
rial High School here will have
This group of pacifists called 
the Fellowship of Reconciliation 
ist staging a two week "Vigil 
at Canaveral" at Cape Can­
averal. Fla. Eleven members
with blue arm bands and signs 
are picketing the main gate at 
the missile test centre. Man 
with sign is Rev. Robert Robert 
Gussner from Cambridge, Mass.
Princess' Visit To Vernon 
Longer Than First Planned
SHOT IN HOME
A’VTiMER, Quc. (CP) — Truck 
driver Harold Forgie, 32, was 
shot through the head and killed 
early Friday on the ground floor 
. of his two-storey home.
VERNON 
ally become the "hub of the 
North Okanagan" Friday, July 
18, the occasion of the visit of 
Princess Margaret.
Mayor Frank Becker has taken 
the opportunity, when chairing a 
meeting regarding a potential 
airport, attended by representa­
tives from Arrow Lakes, Revel- 
stoke, mainline aand North Ok­
anagan municipalities and boards 
of trade, to extend an invitation 
to the communities represented 
to take part in Vernon’s welcome 
to a princess of the realm.
Mayor Becker announced a 
tentative itinerary. Her Royal 
Highness will land on Kalamalka 
Lake by amphibian aircraft. Her 
visit here will be longer than the 
15 minutes at first indicated.
Princess Margaret will drive
farm and a packinghouse here 
during a two-day visit to Pen­
ticton July 20-21. Board of Trade 
officials said the ambassador 
also will speak at a joint city 
council-service club luncheon.
tions because the $80,IX)0 eight- 
room school was destroyed by 
fire early Friday. tTirnituro and 
books as well as the recently 
completed examination papers 
were lost.
Vernon will liter- up Kalamalka Lake road into
Vernon, and through the business S300 each 
area; south on Thirty-second St. 
to Jubilee hospital. Later the 
royal procession will enter Poi­
son Park by the Highway 97 en­
trance.
Seats on the grandstand will 
be reserved for senior citizens.
Children will be given special 
places. Her Royal Highness will 
make a slow circle, going past 
the floral clock, and return to 
Kalamalka Lake by the lake 
road.
Summer, holidaytime, and the 
fact that the royal visit is plan­
ned for the afternoon, all will 
contribute to a record attend­
ance of residents from a wide 
area, who hope to catch a glim­
pse of Princess Margaret._____
"Phoning" Thug 
Takes Jewelry
VANCOUVER (CP) — A thief 
stole $3,615 in jewelry from a 
dressmaking shop while the owner 
was in the rear living quarters. |
Mrs. -Lola Rattray of Van-j 
couver told police rings and a 
string of pearls were in a wallet 
left on a desk.
A truck driver who was phon­
ing from the store is suspected.
Loot included three diamond 
rings valued at $1,500, $1,200 and
, The same court handed down 
a judgment in favor of the FFi 
VWU last July.
Last week's hearing at Van-; 
couver concluded the account­
ing by Teamsters. 'This account-! 
ing was ordered after legal action 
was started by FFVWU to re­





1485 Ellis St. 
Opposite the Post Office
V . E. Ellison Succeeds E. J. Chambers 
As President Of Associated Growers
Annual general meeting of the ity. He also was general nianngcr' 
Associated Growers of British! of Uie company for a number of
TO DISCUSS GAS WOR
PETlftlBOROUGH. Ont. (CP) 
A four-man delegation from the 
Garage Operators’ Association of 
Ontario will go to Ottawa July 2 
to discuss gasoline price wars 
with T. D. MacDonald, director 
of investigation and research for 
the justice department’s com­
bines branch.
DIVE FOR TREASURE
BROCKVILLE, Ont. (CP» — 
Skin divers from many sections 
of Ontario and New "York state 
poured into the Thousand Islands 
area Friday in preparation for an 
all-out attempt to locate sunken 
relics of past battles in the 
St. Lawrence River. Diving will 
start early today.
Reclassification Of Silver Star Park 
"Would Be To Everyone ŝ Benefit"
Columbia elected a new board of 
directors and accepted with re­
gret the r’esignation of E. L. 
Chambers Of Penticton from the 
board, of which he was presi­
dent.
New president is V. E. Ellison, 
Oyama, while E. A. Titchmarsh. 
Penticton, is the vice-president, 
and K. W. Kinnard, Vernon, the 
secretary-treasurer. Mr, Kin- 
I nard continues in his capacity as 
I manager.
Other directors of the organ­
ization which serves over 2,500 
growers through their affiliated 
locals in the Okanagan and Koot­
enay s are: F. L. Marshall, Kel­
owna; F. W. Hack, Oliver; E. M. 
Tait, Summerland; S. J. Land, 
Okanagan Centre; T. D. O. Dug­
gan, Winfield; N. C. Taylor, Kel­
owna; F. K. Parker, Westbank; 
J. S. Dicken, Naramata; F. K. 
Gabclman, Osoyoos: S. R. J. 
Manery, Cawston: W. E. Bom- 
ford, Okanagan Falls, and Dun­
can Carter, Robson.
RESIDENT SINCE 1934
Mr. Chambers first was elec­
ted president in 1924 and has 
served ever since in that capac-
ycars.
During World War II he was 
given leave of absence to act as 
administrator of frc.sh Iruits and 
vegetables with the Wartime 
Prices and Trade Board at Ot­
tawa.
In recognition of his many 
years of faithful service, Mr. 
Chambers was named honorary 
president of .Associated Grow-! 
ers. ;
The meeting learned that 4,- 
800,000 packages of fruits of all 
types were handled during the! 
past year, with a grand total of 
over $8,000,000 in aceount sales! 
value. Another major (unction of 
the organization was the imr- 
chasing of supi>lies. particularly; 
insecticides, for affiliated locals 
and others. I
BUY BOOK TICKETS AND SAVE — PHONE 3111 
Now Showing: Twice Nightly at 7:00 and 9:10 p.m.
SPECI.VL HOLID.W M.\TINEE 
'ruesday, July 1st, at 2:00 p.m.
NOT CONTINUOUS
k
ONE GUESS WHO ENDS UP 
TEACHING WHO...WHAT!
.GIG YOUNG 
MAM.E VAN DOREN i{l
Watch for Our tVcckcnd
RED H O I SPECIALS 
Every Thursday in the Courier
S. &S. TV
CENTRE AND APPLIANCES 
141 Bernard Phone 2049
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VERNON — Vernon Board of 
Ti^'de has agreed that Silver Star 
Park- be re-classified from ‘A’’, 
as at present, to "C” , and also 
agreed to delete from a former 
motion, a request that the gov- 
ernmesf accept responsibility lor 
road maintenance. This has been 
a contentious point.
Verbal assurances have been 
made by the government that the 
road would be maintained, but 
representatives would not put 
this in writing.
L. Hugh Shantz, MLA for the 
North Okanagan, said: "It would 
be unwise, from a political, or 
economic standpoint, not to keep 
up the road, on which $150,(XK) 
has already been invested."
Mr. Shantz pointed out that 
there Is a forestry lookout, a for­
estry radio station, a highway 
department station and a radio 
repeater station already located 
on the Star, to which access must 
be maintained.
Said Mr. Shantz: “ I am all for
it. We shouldn’t worry too much 
about the road . . . Pioneers took 
the imtiative, why can’t  we?"
Procedure now is that the re­
quest for re-classification must 
come jointly from the board of 
trade, Vernon city council. Re­
tail Merchant’s Association and 
the Silver Star Development As­
sociation. A delegation likely will 
meet city council this week, ^ e  
matter then will go to the cabinet 
for consideration.
The minister of recreation and 
conservation then will appoint a 
board of five Vernon men; to ad­
minister the park, under his juT' 
isdiction.
Said Mr. Shantz again: “The 
park belongs to the people. In the
Important News from G A N T S  . . .
BOYD
DRIVE-IN THEATRE
past 12 years, aU that has beengain.”
done to develop it is the road 
and that is still not finished. You 
c*an’t lose. You are giving the 
community a chance to develop 
it.” The government has the 
power to take it back and re­
classify it to "A”, he added.
The' parks -board is a non-re- 
munerative body, which would 
issue permits to persons who 
wish to develop it—such as picnic 
sites, ski lifts, trail rides and the , 
like. Fees from permits would | 
be used for park development' 
purposes.
The process of re-classification 
could be made in about tlrree 
weeks, Mr. Shantz said, adding: 
"I am all for it. You have noth­
ing to lose, and everything to
MOVIE COLUMN
Tonight, Tucs. & Wed, 
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Lana's Return To Screen Will 





HOLL’YWOOD (AP) — Lana 
Turner’s return to the screen will 
show her as a gl/morous, trouble- 
haunted actress.,
Her first film since her daugh­
ter’s slaying of John Stompanato 
will be Imitation of Life, a re­
make of a 1934 effort which was 
a sensation in its time.
"Actually, it was before Its 
time.” said p r o d u c e r  Ross 
Hunter. “ Its treatment of, race 
relations was too advance  for 
that cm. Today, I think the story 
will be more readily accepted."
'Hie story concerns a widow 
(Lana) who moves her daughter 
from n small town to New York. 
'The only work she has done is In 
her late husband’s little theatre, 
so she trios to get work as an 
actress. She hires ns housoKcoper 
n Negro woman who also has a 
daughter, a girl of light skin.
The relationship of the two 
mothers becomes strong, and 
tragedy occurs when the light 
.skinned daughter r e j e c t s  the 
Negro woman,
REAL TEAR JERKER 
"It's a real tear Jorkcr,'* Ross 
admitted, "but I think it can be 
very effective—nbt as obvious as 
Magnificent, Obsession (which ho 
also re-produced).
^'And I  think Lana can do a | 
great job in it."
He conceded that he had a hard I 
time persuading her to do the 
role. She turned down the script 
but agreed to talk to him about 
it. Hunter went to her house,] 
script under arm.
"1 read the whole script to her, | 
acting out all the roles," the 
producer said. “ I’m a lousy 
actor,, but by the end of the 
script, we were both In tears. | 
She was sold.”
Still unsettled is Lana’s ac-| 
ccptablllty at the box office. 
Peyton Place, which was In re­
lease nt the time of the tragedy, 
did blockbuster business. But An­
other time, Another Place did j 
poorly.
POOR PLANNING
"I think that was because of] 
poor planning,” Hunter observed, 
"It wasn’t a bad picture, But 
they threw it out into release 
without any advance publicity, 
hoping the headlines would help | 
sell It. That never works.
"Today you have to sell people] 
to get them out of their houses 
and Into the theatres. Advertis­
ing is all-important. And 1 don't 
think notoriety of the star Is 
going to keep people from.seeing 
a movie that they really want to 
see." '
As Announced By The Federal Govt.
---E ffe c tiv e  June 17, a]] prescriptions 
written by a Medical Practitioner may 
be included in medical expenses that 
are deductible in computing taxable 
income.
ir  To Save You Time And M o n ey . . .
Gant's Prescription Pharmacy will keep 
a personal record of all your prescrip­
tion purchases each year! No receipts 
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★  GANT'S FILL PRESCRIPTIONS FROM ANY DOCTOR IN KELOWNA- - - PHONE
3117 FOR FREE 24 HOUR DELIVERY!
A VALUABLE GIFT FOR YOU- EXCLUSIVELY AT GANTS!
Beginning immediately — If you get your prescriptions at Gant’s, you will receive 
FREE -  a unique pocket-size leather boolclet that tells you at a glance WHAT 
PRESCRIPTIONS YOU'VE HAD -  when your NEXT DOCTOR’S APPOINTMENT 
is and other inforihation -  YOURS FREE!
VISIT KELOWNA'S ONLY EXCLUSIVE PRESCRIPTION CENTER
ODEON'
Gant's Prescription
VERNON — inghwar 17 Nartk a t City Mmlta 
COhlINO WIKD. — “ U a t raradlse" - "RMe Ont far Reveuge"
“WE DISPENSE PRESCRIPTIONS ONLY - -  YOUR HEALTlMS OUR ONLY BUSINESS”
' ' ' ' ■ ' ' ’ ' I' .




Underdogs Have Their Day 
In Ball Tournament Opener
By GEORGE INGUS
(Courier Sporti Editor)
Sunday was the opening day of Kelowna’s Centennial
Baseball Tournament. ^ i.- a
It was also the “Great Leveller, as the hj^ly-touted
q-airchild Flyers and the OMBL champion Kelowna Orioles 
went down to defeat at the hands of lesser-rated opponents.
The winners in both instances were the spectators, who 
' w-ere treated to some never-say-die baseball with plenty of
, vvarrn-ups, the Fairchild team, drawn
■ from a large base outside Spokane, looked to be the »upcriM 
: duo. with a smooth ball-handling that spelt “ex-pro evidenced
' in many of the players. ■ „
Certainly the Vernon Clippers, who were drawn to face 
' the U.S. Flyers, were not rated too highly, largely 
’ fact they were going with their regular lineup, who hold a 
humble position in their league, augmented only by the soft- 
; ball playing Kashuba brothers. They provided a shock, how­
ever, by out-playing the southern club arid leading 1 - 0  right 
"-■to the sixth inning. The Flyers began bunting pitcher J^tiy D< 
Rosa’s wicked change-ups then, and took the commanding leat 
of 4-1, aided in no small measure by three Vernon errors m
! It was in the bottom of the eighth that the Clippers staget 
' a comeback, however, and turned the tables completely, taking
• a 5 - 4  lead which they held to become one of the money teams.
The Clippers have a strong roster with their starting club,
■ tu t should they use all the Penticton and Kamloops players
• they have registered for the tourney, they will be loaded.
! They will be forces to reckon with.
MINE HOSTS UPSET
The Orioles were equally upset by their visitors— the 
; Summcrland Macs— in the second game of the day, absorbing
a 6-4 beating. . e .u ,
Appearing to be tightened up by the prospects of the pot
of gold at the end of the tournament, the defending league 
champions seemed to be unable to get untracked, committing 
five bobbles in the face of the Macs’ errorless game, and faU-
• ing to get the hits in the clutches. .
One of the beauties of this game also was the fact
that both clubs were playing with their regular roster,
. a worthy attestation to the class of ball played m this leagu^ 
• if anyone should ask. The Macs added a pitcher, Howarf 
Eschc from the Kamloops Jay Rays, but went along wim the
rest of their regulars. j
The attendance at the second game was good, as the 
weather desisted from lowering for that period, and the en- 
. Thusiasm from the spectators was voluble proof of the en-
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AQUATICS SW IM  PROGRAM 
GETS UNDER W AY TODAY
The Aquatic swimming program swings into action 
today, with beginners’ classes and synchronized classes at 
10 a.m., and the Ogopogo Swim Club working out from 
9-10 a.m.
Adult swim classes take place tonight at 7:30, and 
the advanced swim classes start tomorrow at 1 0  a.m. 
Red Cross classes start Wednesday at 9 a.m. and diving 
classes for beginners at 7:30.
For complete list of Aquatic swimming activity time­
table, see Wednesday’s Courier.
Favorites were dime-a-dozen In 
Kelowna’! Elks’ Stadium yester­
day.
’The lowly Vernon Clippers 
knocked over the highly-touted 
Fairchild Air Force Base Flyers 
in the first game of the $2,(XX) 
Kelowna Centennial Baseball 
Tournament, to provide the first 
upset, by a narrow 5-4 score.
Then the host club Orioles went 
down to defeat at the hands of 
the Summerland Macs, 6-4, to 
complete the day’s upsets. Both 
losers take to the showers, while 
the winners wait for Tuesday and 
the winners of today’s games.
In the final elimination round 
today, Port Moody and Almira, 
V,’ash. tangle at 3:30 and Mall- 
lardville take on the tourney’s de­
fending champs, Oliver OBCs, 20 
minutes after the first game.
’The holiday fare, tomorrow, will 
be four money games, at 9:00, 
1?:00, 3:00 and 6:00, with the 
last two games being the semis 
nd finals.
Vernon 5 Fairchild 4
Tlie Fairchild club were touted 
to go far in the tournament and 
gave every indication of doing 
so in their pre-game warm-up, 
but the Vernon Clippers, lowly in 
their league, gave them their 
walking ticket with a narrow 5-4 
win in a thrilling ball game.
Pitcher Tony De Rosa started 
to weave the change-up magic he
has worked fairly successfully! a finger on his throwing hand In 
against OMBL batters, but the splints. Kashuba turned in a 
U.S. boys solved the problem in sparkling performance behind the 
the sixth, when they started plate.
bunting him right out of the box, De Rosa retired nine men via 
and it looked like curtains for the strikeout route, and only 
Vernon, until the gremlins got!seemed ln_trouble in the sixth, 
hold of the Flyers' fielding staff 
and.they hobbled their way right 
out of the game and tournament
Stocky Alex Kashuba, Vernon 
softball star In his own right, 
came in for veteran catcher 
Verne Dye in the second, after 
Dye had been hit on the elbow 
by a pitched ball, and in spite of
Aaron All-Star; 
He Proves It
By THE ASSOCIATED PRESS 
National League
W L Pet. GBL
37 28 .569 —
35 31 .530 2%
37 33 .529 2%
32 32 .500 4%
34 37 .479 6
34 37 .479 6
30 34 .469 6%
31 38 .449 8
 ̂  ̂ Today’s plans call for another brace of games, both of 
them due to be thrillers. Almira, Wash., takes on Port Moody 
in the first, at 3:30, and the defending tournament champions,,
Oliver OBCs take on MaillardviUe, 20 minutes foUowing the MUwa^ee^
first game. . .  , .  __  S. Frisco
The smooth handling of the games, with only one pr ‘ Cincinnati 
nent fluff, was testimony to the calibre of umpiring Kelowna Chicago 
enjoys, wilh the Orchard City trio of officials handlmg * =  P ^ i h  
: chores. Larry Schlosser handled the plate and Pete Bulatovich Angeles 
’ tind Al Laface the bases. , x—does not include suspended
' The one fluff occurred in the Kelowna-Summerland game, second game of Sunday, June 29.
. when Les Schaefer juggled Esche's "V. " v
‘ down to third without a proper tag-up, assum ing^e w t \ l n  the Aaron manner was a vote
be dropped, then played it cosy by insisting he had waitca tor the players,
the iucele before he took off. However, this certainly didn t managers and coaches who’ve
. » h e  course of the garhC. S r r ,e r e s ‘;r.r% 74“
DON'T MISS TODAY'S TWIN THRILLERS.
HOSTS NOW HOSTS. INDEED
Coach Hank Tostenson and his Orioles wUl feel ^̂ adly 258 Friday when ^  his
• nbouf being out of the tournameut for the test of ha crM rseV eu ”  job
but one thing they can feel proud of— they have proved to since then, he’s 9-for-ll, while
• be cenial hosts so far, and now they wiU have moreotime to driving in seven runs, basting
, , "  , his home runs by three to 14 and
. devote to the proposition. ^
The ball park and general condition of the stands drew
• admiring comments of the U.S. ball club, many of whom have 
! played pro ball, and know whereof they talk. Most of the credit 
; for the park's condition goes to the players who turn out,
: " ‘®*^^Thc°phlycrs^^^^^^  ̂ the city by the local ball hawks SATURDAY
. has been vcJy good, too, reflecting credit on .he boya
• their administration. Cincinnati 8  San Francisco 2
• ' Today’s activities call for a bingo game and an outdoor L-j ĵg ĝg 3  Pittsburgh 7
‘ dance in the ball park, in addition to the two climinauon Log Angeles 3 Milwaukee 7
cames and the Orioles will have more time on their hands AMERICAN League^ games, aim 11c New York 8 Kansas City 0
• now to go all out in the role of hosts. . . .  Baltimore 5 Cleveland 6Let ’s see a hearty turnout to support the tournament, c()m g ^
• plctc with baseball of top calibre and entertainment of a similar Ugston 6  Detroit 5
: nature. 1 Sund ay
M A l^  TODAY BASEBALL DAY ON YOUR 
CALENDAR.
Tooley came down like «n exprcsi 
train, counting as Rcincs drop­
ped the ball at home.
Legotte tagged De Rosa for ■ 
single in the sixth, then Buchan­
an bunted and De Rosa hobbled 
the retrieve. Three more bunti 
when the Flyers got to him with and a total of three more bobbles 
bunts and he blew a couple of and the Flyers led 3-1. Things 
fielding plays. Uoked grim for Vernon In the top
Playing-coach Jim Tooley walk- of the seventh when ’Finer added 
cd for the Clippers In the bottom another on a single, a sacrific* 
of the second and De Rosa's bunt bunt and a double by Legotte. 
was good when Collins dropped In the seventh, pinch-hittcr Jim  
the throw on first. Blaney drove McLeod lBuckner) started the 
one at pitcher Lonnie Tlner and rally by a blooper that Guenther
rtjopped, and Tooley added fuel
GEORGE INGUS —  SPORTS EDITOR
Mon,, June 30, 1958 THE DAILY COUMEH 4
upping his average to a much 
more respectable .282.
The climax to his 72-hour spree 
came Sunday as Aaron rapped 
grand - slam homer and three 
singles and drove in five runs 
in a four-for-five show that led 
the Braves to a 10-6 victory over 
Los Angeles.
BOOST LEAD'
The triumph, Bob Rush’s sixth 
despite a four - homer Dodger 
barrage, lifted the Braves into a 
21^-game lead over St. Louis and 
San Francisco.
The Cardinals lost the opener 
of a doubleheader to the Phila­
delphia Phillies, 5-4, in 13 innings. 
The second game was suspended 
by curfew in the eighth inning 
with the Cards leading 4-2.
San Francisco blanked Cincin­
nati 2-0 behind Al Worthington’s 
four-hitter, while . Chicago and 
Pittsburgh split. The Cubs, with 
Dale Long drive in four runs, 
won the second 8-3 after Frank 
Thomas’s 22nd homer had helped 




By THE ASSOCIATED PRESS
■The Pacific Coast League takes 
time out from its 1958 pennant 
scramble tonight for its annual 
All-Star contest — a meeting of 
players fans selected as the best 
from the south and tops in the 
north.
The game, to be played In Cap 
ilano Stadium at Vancouver, fig 
ures to be a test of southern 
power and northern speed 
Phoenix manager Red Davis 
who will pilot the southerners 
has seven .300 hitters in his line 
up. They include Salt Lak» first 
baseman Dick Stuart and Phoc' 
nix outfielder Dusty Rhodes.
Vancouver manager Charlie 
Metro, who will handle the north­
erners, has crew of speedsters 
at his command, including Seat­
tle outfielder Vada Pinson and 
Vancouver outfielder Barry She- 
trone.
Davis has chosen southpaw 
Marshall Bridges, who has a reg­
ular season 86 record, to open 
for the south. Metro tapped Dick 
Hanlon of Spokane, who has Won 
eight »f his 13 starts.
Game time is 8:15 p.m,, PDT. 
olreguljr. scheduled Tuesday wioh
When Vancouver and Phoenix 
tangle it will be a face-to-face 
meeting of the two league giants 
who have battled each other all
BASEBALL SCORES
Kelowna’s Club 13 came up 
with a decisive. 8-2 victory over 
Kamloops in the first round of 
their contest for the $300 top prize 
money in Lumby’s Dominion Day 
softball tournament Sunday.
In an exhibition following the 
tourney game, the defending city 
champs took Rutland Rovers 3-1 
to make their day complete. To­
night at 6:30 they face the Ver­
non Kalamalka Hotels for the 
second game of the tournament.
Wayne Hicks led the hit parade 
for the Club, clouting out a three- 
run and a singleton homer in 
support of pitcher Eugene Knorr’s 
four-hit chucking.
In the exhibition. Jackie How­
ard slammed out a triple for the 
Club’s big effort, with Lome 
Gauley handling the chucking 
chores.
Club 13 8 Kamloops 2
The Kamloops softball entry In 
the Lumby softball tournament 
went down to their first defeat at 
the hands of Kelowna’s Club 13, 
8-2, on Sunday.
Rickey, the first Kamloops bat­
ter, drew a walk, two filed out, 
and Tansley doubled, bringing 
Rickey in, but the rally died 
when Tansley was picked off on 
an attempt to steal third.
Howard walked for the Club In 
the bottom half of the first, Pete 
Luknbwsky doubled, and .Wayne 
Hicks cleaned off the bases with 
his homer to give the Club a 3-1 
lead. Hicks added another on a 
singleton homer in the third, and 
the Club parlayed four walks, 
two hits and three stolen bases 
into three more in the fourth.
An error and a hit in the fifth 
gave the Kamloops club their 
budget of one more run, and Club 
13 put the icing on the cake with 
a walk and a run in their half
Line score:
Kamloops 100 010 0—2 4
Kelowna 301 310 x—8 8 2
Tansley and Rickey; Knorr 
end Sehn. W—Knorr. L—Tansley. 
Club 13 3 Rutland Rovera 1 
In an exhibition contest, fol­
lowing the tourney game. Club 13 
added another victory, beating 
their arch-rivals, Rutland Rovers, 
3-1 in a tight fixture of errorless 
ball.
A walk and some clever base 
scampering by Morio Koga, plus 
a sacrifice hit by Don "Volk 
brought in the Rovers only run, in 
the top of the first, and they re­
mained hitlcss, only 19 batters 
coming up in the remaining six 
innings to face Club’s chuckcr, 
Lome Gauley, in his no-hitter.
Howard tripled In the bottom 
of the first, driven in by Luknow- 
sky’s sacrifice hit, and the score 
remained 1-1 until the fifth, when 
John Weninger hit and was 
driven in by one of Wayne Hicks’ 
two doubles.
Pete Weninger walked In the 
sixth, and was driven in by Joe 
Welder’s double, to complete the 
scoring.
Line score:
Rutland 100 000 0—1 0 0
Kelowna 100 Oil x—3 6 0
Fortney and Koga (Dean, 2). 
Gauley and Welder. W—Gauley. 
L—Fortney.
with a double, followed by De 
Rose’s single, to unnerve the 
Flyers, and add four runs to their 
total, taking the narrow lead they 
maintained.
Line score:
Fairchild 000 003 100-4 7 6
Vernon 010 000 04.x—5 4 S
Tiner Keller (8) and Rcines; 
De Rosa and Dye, Kashuba (2), 
W—De Rosa. L—'Tiner.
Summerland 6 Kelowna 4 
The Orioles seemed to be too 
wound-up for their elimination 
contest against the Summerland 
Macs, as they committed five 
errors, whiffed in the clutches, . 
and went down to a 6-4 defeat.
Highlight of the otherwise slow 
and uninteresting game was coach 
Hank Tostonson’s strategy in the 
ninth, which saw three left-hand­
ed pinch hitters in a row face re­
lief pitcher Al Hooker and all 
drew walks loading the b.ase.s. 
Tension was at fever pitch as 
Rich Wickenheiser. the fourth 
pinch-hittcr and a right-hander, 
faced Hooker with the tying and 
winning runs on base, but the 
blonde fielder filed up to Egcly 
and ended the game.
The Orioles had bases loaded 
In the first frame when Schaefer 
struck out, giving starting pitch­
er Howard Esche three strike­
outs In the frame.
Two costly errors in the bot­
tom half of the first, one a wild 
heave by Ito to first, and the 
other a centre field collision be- 
tween Ito and Martino, plus a 
sizzling double play by Taylor, 
earned the Macs their first run.
Another wild throw from short, 
plus a wild throw by Denbow to 
second added up to another run 
in the second frame, and could 
have cost more.
The Orioles tightened up until 
the fifth, when Hooker hit and 
Denbow made a bad job of field­
ing Burton’s bunt, then Radies 
clouted Taylor as he fled to sec­
ond, instead of tagging first on
WEEKEND FIGHTS
Hollywood, Calif.. — Enrique 
(Hank) Aceves, 128V4, Los An­
geles, outpointed Ernesto Figue­
roa, 128Va. Mexico, 10.
Sherbrooke, Que.—Robert Cler- 
oux, 2001 ,̂ Montreal, outpointed 
Johnny Vick, 181, Rochester, N.Y, 
8.
Genoa. Italy—Ted Wright, De-
. r w s ^ r i n  the wrapping - P f f M a t a S S J ! ’!’
standings. game.
Chuckers Dime A Dozen 
In AL
By THE ASSOCIATED PRiiSS and three singles, scored 3 runs

























' , If pUcWn« la 75 per cent of 
paaeball, ha Connie Mack used to 
' aay, Sunday’s American' League 
,• fans shoultl nsk for their money 
I)ack,
' They .saw only ?5 tier cent of 
. the grand, national pasUmc.
- -^No fewer than hits produc­
ing O-l runs rattled off the offer- 
lng.S of 43 pitchers In a slam-
* bang slx-gnmo proggmm.
* I'hero were 35 runs and 54 hits 
, In'Chicago, where the White Sox 
' went n  innings to whip Washing
* ton 1R;II after tiio Senators won 
’ U»e opener 12 0,
Tiiero were 24 runs and 40 hita
* at Cleveland, where ’’weak - hit
■ ling” Daitlinore swept a double- 
header ll-G and 5-2.
; GOT 15 llltK
* Kun.sas City got 15 hita to New
* Yprk’a D In tho A'n 12-G victory 
at Kansas City, and Boston col­
lected M *.*ifc:tles|i and Detroit 12
' In' n 10-7 Red Sok ti'Uimph over
' iho 'figer.'t Ml DeuV»lt.
>. It nverageit out t«> 15 runs, 26 
J Mt.s and 7 jbatlerwt pilcliera per 
I game.' *
itogcr MarU had a h*>uto run
son drove in 3 with three singles 
ns Kansas City overcame a 5-0 
deficit and cut tho Yankee load 
to SVi games.
Jackie Jensen and Ted Wil­
liams hit three-run homers. Wil­
liams’ blow capped a clinching 
four-run eighth for Boston, which 
took over third place from the 
beaten Tigers. Frank Sullivan 
won his fifth against two defeats 
and Bin Fischer lost for a .3-4 
record.
DROVE IN NINE 
Jim I-emon, driving in nine 
runs with a double, triple\,nnd 
two, homcr.s, led a Senators! 28- 
hit attack that produced only a 
split ngnin.st the White de­
spite seven-run Innings In each 
grime.
Senators’ Pete Ramos coasted 
to n five-hit shutout, his second, 
in live ot>cner.
In tho second the White S<>x 
won on Jim Rivera’s one - out 
double In t h e  eleventh. Ray 
Mo«ire. l)cnten starter in Uic oiv 
ener, came back and won the 
nightcap with three hltle.'ss relief 
innings.
Bob Boyd went 7-for-9, includ­
ing 5•fo^5 In the opener. In Bal- 
Uraore'a sweep ns Cleveland lost 
its first games under pew man­
ager J«H‘ Gordon, Teen-ager Mill 
Pappna woit ids fifth in the 
oiMsner with George Zuverink’s 
relief and retread Arnle POrto- 
carrero scattered five Cleveland 
hita in the second.
American League
First
Baltimore 230 003 300—11 13 0 
Clevelnnd 002 003 100— 6 12 0 
Pappas, Zuverink (7) and Gins­
berg, Trinndos (3); Bell, Ferrar- 
ese (3) Lemon (6) Wilhelm (7) 
Narleski (8) and Porter. W-Pnp- 
pas. L-Bell. HRs: Bal - Woodling 
(5); Clc-Power (7) Porter (3). 
Second
Baltimore 121 001 000—5 10 0
Cleveland 000 000 200—2 5 1
Portocarrfsro a n d  Triandos; 
Constable, Wilhelm (3) Iksrrnre.se 
(7) Mossi (9) and Porter. L-Con- 
stablc.
First
Chicago 020 010 000—3 10 0
Pitt.sburgh 020 002 OOx-̂ 4 11 0
Phillips, Henry (6) Hobble l8)
and S. Taylor: Kline, Smith (C) 
Face (7) and Folios. W-Facc. L- 
PhUllps. HR: Pgh-Thomas (22). 
Second
Chicago 000 201 02,3—B 13 0
Pltl.sburgh 001 010 001-3 9 0 
Briggs, Ilpnry (7) and Ncemnn, 
Gross, Porterfield (8) Blackburn 
(9) and Folios. W ■ Briggs. I 
Gross. HRs:, Chi - Long (8) Pit- 
Follcs (3>.
New York 203 010 000- 6 11 2 
Knnim.s City 000 m  22x-12 l.-> 2 
T^irley, Maas (4> Shantz (5) 
DUmar (5) Trucks (6) Duron (7) 
and Berra: Terry, Horbttrt 3, 
Toinonek 5 and Hour.se. W—Tom 
anck, L—DUmar, HRs: NYk -  
Mantle 14; KCy—U>pcz 8. Marls 
U,
Do.ston 002 00.3 041-10 14 2
Detroit 011 300 002-7 12 0
Sullivan, Fornizles (9> and Bar 
berrit, Foytack, Morgan i6t Agu 
pro i7t Fischer 181 and Wilson 
W — Sullivan. L-Flschcr. HRs 
Bos - Jensen 123) Williams (11) 
Stephens (3).
First
Washington 000 022 017-1215 0 
Chtcago (XK) 000 (XK>. 0 5 1
1(1111101 and (Vaminly; Miwue 
I/>wn '7) Qunller* (8i Keegan 
(91 and LoUar, L - Moore. HRk 
Wns-Bridges (4) llironebcrry (D 
Lemon 112) Zau(;hln,7).
Second
Wash 100 072 001 00—11 13 2d 
Chicago 321 100 130 01—12 2l 
Spring, Hyde 5) Kemmerer 7) 
and C o u r t n e y ,  Korchek 9; 
Valentinetti (9) Clevenger (11) 
Wynn, Staley (5) Qualters (5) 
Shaw (8) Lown (9) Moore (9) and 
Battcy. W Moore. L Clevenger. 
HRs: WasThroneberry (2), Sie 




000 300 010 000 0 -4  16 1 
Philadelphia
010 002 010 006 1—.5 10 2 
Jones, Jackson (8) and Smith; 
Morehead, Farrell (8) Semproch 
(9) Meyer (11) and Sawatski, W 
Meyer. L Jackson. HRs: StL 
Flood (55) Pha-Bowhian (3). 
Second
St. Louis 000 100 21-4 11
Phila 000 101 01—3 11 4
Mizell, Paine (7) Martin (8> 
Muffett (8) and Landrlth; San 
ford, Farrell (7) Hearn (8) and 
Sawatski, HRs: PhnBowman (4) 
Jones (0),
I^R Angeles OOO 010 212- 6 10 0 
Milwaukee 104 004 lOx-10 14’1 
Williams, Dry.sdnle (3) Kipp 
(6) Roebuck (7) and Ro.scboro; 
Rush, Conley (9) and Crandall, 
Ncni (2) (13), Gray (8) Furlllo (7). 
MllAnron (14) Crandall (ID.
Francisco 001 000 100—2 10 0 
Cincinnati 000 000 000-0 4 0 
Worthington, Antonolll (9) and 
Schmidt; Newcombe, Jeffcoat (9) 
and Bailey.' LNcwcombe.
PacUlo Coast League
W L Pet, GBL
VOC Sweep Interior Meet 
Slim
slow roUcr, permitting Hooker 
to bring in the Macs’ third run.
In the seventh the Macs got to 
Denbow for three hits and count­
ed two runs before Ray Scott 
came in to relieve on the mound. 
Seigrist collected a hit and Ege- 
ly made a safe steal home as 
Martino ran the ball in from sec­
ond and let go a throw that 
bounced in front of catcher Culos. 
Scott tightened up then, and re-, 
tired tho side.-
The Orioles collected three hits 
in the eighth, two of them off- 
the-fence smashes by Radies and 
Kaiser, counting two, and added 
another In the thrilling ninth, but 
they didn’t  have the legs,
Litie score:
Kelowna 010 000 021—4 8 5
Summerland 110 010, 30x—6 9 0 
Denbow, Scott (7) and Culos; 
Esche, Hooker (8) and Burton. 
W—Esche. L—Denbow.
46 31 .597
47 32 ,505 
45 31'..592 V.I 
29 33 .542 AVt
31 .39 .443 11% 
33 45 .423 13%
32 45 ,416 14 









Snn Diego 2-4 Vancouver 4-1 
Sacraipento 0-0 Scatllc 2-1 
Salt Lake at Portland, 2 pjid.
By'" ’THirC’AN ADIAN '
REMEMBER WHEN . . .
Bobliy Jones won his third 
United States Open golf tltlo in 
a lopsided tltlo playoff, 29 year.'* 
ago today. Jones and Abe Espi­
nosa each had score.s of 294 for 
the regulation 72 holes, but tn the 
36-hole playoff Jones won by 141 
to 164, 'ntiU was the year iwforc 
Jones scored his grand »lum, vlo 
lorle.s in the U.S, 0|H!n and nnia 
tear, and British 0()cn and nma 
tcur. ' '
Despite adverse weather and a 
track surface that hampered 
tlme,s, performances in Satur­
day’s B.C. interior track and 
field meet were excellent, with 
Vancouver’s VOC club sweeping 
the meet.
Outstanding team performance 
of the day was supplied by the 
Kelowna entry, whose slim ranks 
produced two team and two in­
dividual Canadian championships 
In the midget women’s division, 
and exceptional performances, in 
the men’s 440 and the 880 medley 
relay. Lucy Culos won the 60 yds. 
.sprint: Shirley Griffiths the dis­
cus, and a relay team of Culps, 
Lorna McLeod, Joyce Tcrai and 
Gall Fillmore the 440 relay.
Outstanding individual per­
formers were Heather Campbell 
of VOC who won the 60, 100 and 
220 open; Ray Hampton of VOC, 
whose smooth stride carried him 
to a now meet record of 15:41,2 
ill the three n)llc; Slg Olemaii of 
VOC, who ran a fleet 440, con­
sidering the track (48,8) and 
shadowed Gord Thorlakson of 
VOC in tlio 100 and 220, and Sally 
McCnllum of Vcrr.on who ran 
second to Campbell in the 60 and 
100, placed second in tiro shot 
put and won the 80 metro hurd 
les.
OW NRECORD BROKEN
Alice Whltty of VOC was the 
only record breaker, among lire 
women, with n hlgli Jump mark 
of 5’3'!, bettering the meet rec­
ord by 2"f,nnd coming within one 
nch of tying tho Canadian mark.
Color was added to the meet 
jy Paul Desnoyer, tho 46-year- 
oid bronzed “Nalure Boy" of 
North Vancouver, who briskly <ild 
push-ups after finlsliing both the 
mile and three mile events. 
Surprise event of tho day was a 
last-minute, pleloup entry <»f 
Kelowna's Cliff Bedell. Glen Del- 
court, .lorry Jantz, wl>o came a 
close second to VOC’g “A” team 
In 4hc 880 medley.
Hero are tho first tlirce in each 
event:
MIDGET WOMEN
60 yd. Lucy Culos, Kelowna, 7,0; 
KuUtIten (Tudd), VOC; Blnu 
Brown, Trail.
440 relay—Kelowna, 94.3; Van­
couver Optimists; White Rock. 
High Jump -7 Dinnno Cc(raC.c,
Trail, 4’7%’’: Bina Brown, Trail; 
Denis Warner, White Rock.
Discus—Shirley Griffiths, Kel­
owna. 93’6” ; Dot Llndo, Van. Op­
timists: Emcline Chabot, Lumby.
60 hurdles — Kathleen Chubb, 
VOC, 10.2; Marg, Cuthbert and 
Kathy Hester, Van. Arctic.
Broad jump — Bina Brown, 
Trail, 15’ 11” ; Marlene Piper, 
White Rock; Lucy Culos, Kel­
owna.
JUVENILE WOMEN
60 yds. — Heather Campbell, 
VOC, 7.3; Sally McCallum, Ver 
non; Lydia Terry, Van. Optimists.
100 yds.—H, Campbell,. VOC, 
11.1; S. McCallum, Vernon; Lydia 
Terry, Van. Optimists.
220 yds.—H. Campbell, VOC 
26.6; Pat Russell, VOC, Steph­
anie Pappas, Arctic.
440 relay-VOC, 51.1; Kelowna; 
Van. Optimist.
Discus-L. Terry, Van Opt. 
120’ 10” ; Lucille Pichln, Ross 
land; Gloria Sercdlck, Klmbor 
ley.
Javelin—L. Terry, Van Opt 
87' 9"; L. Pichln, Rosslund 
Sharon Colay, White Rock 
Shot put—G. Scrcdlck, Kim 
32’ VV’: Sally McCallum, Vern,
L. Pichln, Rosslnnd.
Hurdles—S. McCollum, Vern 
12,4; Sandra Sankic, VOC; Pat 
Russeli, VOC.
High Jump—Cathy Brondhurst, 
Arctic, 4. 9%": Bni:bl Bengough, 
Vhn Opt.; Sally McCallum, Vern.
Broad jump — HhOron Dbblo, 
VOC, 15' .5"; C .\nr9ndluiisl, Arc­
tic; Georgia 3’ognotU, Trull. 
MEN'S OPEN
100 yds. — Gord Tlmrlnkson, 
VOC, 9:IJ; Slg Olcmim, VOC; 
Harry Jerome, Van. Opt,
220 yd.s,—G, Thorlakson, VOC, 
22,6; S, Oleman, VOC; 11. Jer 
omo. Van. Opt: ,
440 ydh,—S. Olomnn, VOC, 48,8; 
Jerry Jantz, Kelowna;. Klaus 
oiemnn, \OC.
880 yds.—Allan Andrews, VOC, 
Bert Brent, Pr. Marg.; Barry 
Adams, V O C . ,
One mile—Jltn McKay, Van. 
Opt,; 4:38:5; Vi>rn Wudo, VOC; 
Frank Reynolds, VOC.'
Thfcc mile Ray Hampton, 
V(XI, 15:41,2: Mel Chapman,
tAlel,: Jonti Bent, VOC. \
High jump—Mike Penny, VOC. 
5* H” : East, Vern,; Mel
Chapman, Vlct.
Broad Jump—Les East, Vern., 
19’ 3%” : Dave Ogilvie, W* Rock; 
Norris Anderson, W. Rock.
Hop, Step, Jump — cancelled 
due to poor take-off condition.
Shot put—Gunner Kahn, VQC. 
47’ 4%” : Warwick Dixon, VOC: 
Gunnar Algalcr, VOC.
Discus—G. Kahn, VOC, 136’ 
4V4” ; W, Dixon, VOC-, Roger 
Babuln, Trail.
Javelin—G. Algalcr, VOC, 176’
’; Roger Babuln, Trail; G 
Kahn. VOC.
Pole vault—Alex Pelto, VOC, 
10’ 3%” ; Mike Sullivan, Van. 
Opt.; Jim Jamieson, Van. Opt.
880 medley relay—VOC ’A” 
138.8;. Kelowna; VOC "B” . 
WOMirâ ’S OPEN 
220 yds.—Sharon Manson, htc- 
tic, 28,5. . „  .
440 relay-Arctic, 53.7; W. Rock. 
Discus—Mao Rogers, Van. Opt,, 
125’ IV4” ; Sharon Cllffe, VOC; 
A. Whltty, VOC.
100 yds.—S. Mpnson, Arctic, 
11.7; Mary Ann Prolter, W. Rock; 
Nonnlo Pennyway, Sth. Burnnby.
Shot put-S. Cllffe, VOC. 40’
2% ” .
High jump—A. Whltty, VOC, 8’ 
3” ; S. Mnnson, Arctic.
Broad Jump—6., Manson, Arc­
tic, 14’ U” ; N. Pennyway, Arc­
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Peachland's United Church To Have 
New Minister In Near Future
MASSEY
(Continued From Page th  . . j  . .. n„,
into the Canadian wilderness to tached to their names. But we 
rebuild there on what they * “̂ *̂8 l*st of lesser figvires
hcved to be surer foundaUons. !-m en  of honesty, courage, teiv
The path was not easy.
his uncle and aunt, Mr. and Mrs. 1 Mr.
PEACHLAND — Bcv. R. L- i p jr pinfold, en route to camp.[with their children. Georgina and 
Norman with Mrs. Norman a*"i north of Vernon, where he is cn-| David, all of Regina, and Mr. H. 
their family arc leaving at th-( gaged with the Water Righta|D. Pickett. Moose Jaw, were 
end of the month, for Ashcroft, j provincial govern-'visitors last week at the home of
Mr. Norman and family came loLoont. He was accompanied by M r. and Mrs. Harvey Sims. 
PeaeWand from Use east “ | Allen Annslrong, San Gabriel ‘ 
year ago. as a minister of th e^ ^ jjj 
United Church. For reasons of
We all know our story; out of,did their work and went oti. Wc. 
and Mrs. George Pickett,:confusion and strife in Canada.!os a nation, have indeed been
over our iwst, we do not, per- by Indifference and neglect jwe don't speak when there !si Til® DAILY COURIBl g
haps, find many great heros! So our freedom lived and flour-■ something to be said. It is easy! Mon.. June Stt, 1>38 
with resounding triumphs at-;ished. but there was nothing; to dodge tliis duty by catling inUerstanding? Ours is a country of
~ easy-going about it. It came of (the expert,. As everyone knows,, many’ lines of dlstincUoiv—I will 
stubborn and courageous action J'*'® *'^cd even more pxiicrts. But not say of division—which mark 
and c<iuaUy siubboni and cour-ithe society which can produceji^.Q chief cultures, ad we have 
ageous inaction; self-control andlacity—who gave their evidence.
i  
and use and trust the expert and different interests and tnnuiner- 
yet remain free, is  a SQCigty vviialabjc groiuvi. each with its-own 
a high * proportion of wcU-in- point of view’. That is as it should 
formed men and women. |be. Uniformity would be not
UNDERSTANDING NEEDED jonly dull; it would be intolerable. 
{mTnrirVhe'oroducroV'ou^^^^^  ̂ But they all kept freedom|nation’s bravery in war cannot! So we need courage and we Wc have survived and wc grow
a n n o m o r o m is r f S  syveSi a .^  olive by using it. They have leftjatone for timidity in time ofmeed knowledge. We need some-!by the exercise of infinite care
patience. That is our metal. 
Fi'cedom always faces dangers.
f re rn a U o r^ ^ r  Canadipri'c^sti’- some of wivom thought they had [through daily acts of courage. A
kind of created by small brave men.'A free people remains free only
■ s t r o n ^ S c r A s  ^  « ^"^Sh tradition-we can’t!jx’ace. We deny our freedom itithing more. Shall we call it un-Und conciliation.
health he has had to leave and is j 
being replaced by the Rev. C. A.| 
Warren formerly of Briunnia; 
Beach. i
Mrs. Cordon Wyatt is spending) 
a week with her son-in-law and  ̂
daughter, Mr. and Mrs. Stephen 
Byrne of Vancouver, and look­
ing after her first grandchild. 
Maureen Theresa, who is about 
two weeks old.
Local persons who are patients 
In the Kelowna Hospital are Mr. 
and Mrs. R. Foy, Mrs. G. Bart TORONTO tCP> — What hap-
Visitors at the home of Mrs. 
L. Ayres last week were her 
uncle. Mr. Thomas McCaiium, 
Edmonton; her daughter, Mrs. D. 
Shultz, with her two children, 
Babs and Alfred, who arc spend­
ing the summer with their grand­
mother, and Mr. George Guig- 
luck, Revelstoke. Mrs. Shultz’ 
elder son Bob, has left for Corn­
wallis. N.S. for two months.
Mr. and Mrs. Hugh Ferguson 
with their son and daughter-in- 
law, Mr. and Mrs. Elmer Fer­
guson. stopped en route to their 
home in Kamloops, to visit their 
sistcr-in-law, Mrs. M. Ferguson.
RUTLAND
Mrs. pens to ordinary people in a city,™ ’ following
dis-: where the rattle of machine-gunlee and Keith CousnsFrank Sldcbotham was dis- nere xne raiue oi aenme-gun! extended trip to Eastern Can 
charged from the hospital on fire provide.s a background to t h e U . S . A . ,  returning 
town visiting his grandparents, explosions of terrori.st bombs. : Chicago, Duluth. Spo-
Wednesday,'after being a patient' “ You get used to it." says Nahib gane. 
lor live weeks. Mansour, fourth-year student att
b n in American Unlvcr.sity in Bci-I Mr. and Mrs. B. L. Deveson.
Peter St. John has 
Mr. and Mrs. E. H
BOMBING -
(Continued From Page 1
n .nrf ■ut. Lebanon, who is attending former residents of the district,
the fifth Baptist youth world con- are spending a week at Trepan- 
 ̂ference here. ier Bay Cottages while renewing




RoyaliU Service Ph. CSTl
ithe last month I have heard j 
!bombs going off." he said in an! 
interview. "When you cross the! 
years, resulting in railway tracks you are afraid that a i
being blasted, communications .p^..
end power lines disrupted. i ..r. ■ . • ,, , ,A few months ago bombs were! Beirut is restless; street cars 
discovered in theatres at T railifre not running; bu.sinesscs have 
and Nelson. Most of the bomb-j been bombed and merchants can 
Ings and burnings have taken |not carry on; army patrols crui*c
place in the Kootenay area, 
where the radical Sons of Free­
dom sect of the Doukhobors are 
in largest concentration.
Several members of the sect 
who have moved into the Okan­
agan during the past three years 
have been questioned. It was 
learned from a reliable 
this morning that there are many 
Frccdomites living in Kelowna 
and Winfield, and some in other 
rural areas.





BE SMART SHOP AT
MACK'S
GROCERY
For All Tour Needs 
In
GROCERIES - MEATS 
DRUGS
ESSO DEALERS
REID’S COR. PH. 6570
WINNIPEG (CP) ~  Premier 
Duff Roblin today announced the 
following cabinet for the new Pro- j 
gi cssive Conservative govern­
ment of Manitoba.
Premier and acting treasurer;
By THE ASSOCIATED PRESS 
Pitching: Pedro Ramos, Sena 
source i tors—Allowed five hits for second
shutout, sixth victory, 12-0 over; Mr. Roblin.
White Sox. i Deputy premier and acting min-
Hitting: Jim Lemon, Senators lister of public works: Errick F. 
..and Bob Boyd, Orioles—LemonjWillis, member for Turtle Moun- 
Just two weeks ago a section of|^j.Qyg jjj nine runs with double,| tain and former leader of the 
the CPR’s Kettle Valley _ hne 'homers in split with-Manitoba Progressive Conserva-
White Sox. Boyd had seven hits tive party.track was blown up near McCul­loch and a sectionman was 
frightened off by an unidentified 
man wielding a revolver.
Police at Greenwood sub­
sequently picked up a man with 
a revolver, but, according to lat­
est Information obtainable, he 
was not the one who threatened 
the sectionman.
Kelowna had a wave of arson 
10 years ago when two rural 
schools and St. Theresa’s Cath­
olic Church at Rutland were de 
stroyed by fire. These were the 
main losses.
The provincial government re­
cently Increased its standing re­
ward offer to $25,(KW for infor­
mation leading to the conviction 
of the person or persons respon­
sible for the bombings. So far 
no charges have been laid.
in nine at bats, was on base eight 
consecutive times in 11-6, 5-2 
sweep over Indians.
VISITS MACMILLAN
LONDON (Reuters) — Sir An 
thony Eden Friday called on 
Prime Minister Macmillan — 
Eden’s first return to 10 Downing 
Street since he gave uplthe pre­
miership in January, 1957, be­
cause of broken health. Author­
itative sources said it was a 
purely private call.
COLLEGE MILESTONE
McGill University at Montreal 
celebrated the 100th anniversary 
in 1943 of its first lectures in the 
arts faculty.
Minister of mines and resources 
and acting minister of industry 
and commerce; Gurney Evans, 
member for the Winnipeg con-| 
stituency of Fort Rouge.
Minister of education: Mayor 1 
Stewart McLean of Dauphin,] 
i Dauphin.
Attorney-general: Sterling Lyon, 
Winnipeg lawyer who represents] 
Fort Garry.
Minister of health and public] 
welfare: Dr. George Johnson,] 
Gimli.
Minister of labor and acting] 
minister of municipal affairs: 
John 'Diompson, Virden.
Minister of public utilities: | 
Jeck Carroll, The Pas.
Provincial secretary: Marcel| 
Boulic, Cypress.
' , ‘ •'.I*,;.' J-'
m  * i ’ 'I*-' > '
ONTARIO TORNADO TEARS BARN OFF FOUNDATIONS
Workers on the farm of Ulys­
ses Bbndy of La Salle township, 
Windsor, Out., ran for the 
ditches when they saw a torna­
do coming and cringed as glass 
showered about them, when a
greenhouse blew apart, Mr. 
Bondy's barn also was damag­
ed when it was lifted off the 
foundation. Winds in excess of 
70 miles an hour tore up trees.
tossed small boats through the 
air and moved an abandoned 
house 12 feet oft its founda­
tions. Nearby townships also 




We at LONiG'S join all Canadians in a sincere vote of thanks 
that at last prescriptions are to count as medical expenses 
, for income tax purposes.
Starting how, LONG'S will issue a receipt automatically with 
each prescription filled, for income tax purposes.
On request, LONG'S will compile and Issue a receipt for all 
prescriptions filled so far in 1958.
SAVE YOUR RECEinS — SAVE MONEY ON INCOME TAX
LONG SUPER 1)RUGS LTD.
**Your Shopping Centit — at City Centre
24 HOUR




Texaco Service Station 














REID’S COR. PH. 3104









Groceries - Meats - Fruits 
and Vegetables 








Peto and Emily Sclzler 
GROCERIES -  GAS -  OIL 
School Supplies, Novelties 
FREE DELIVERY
PHONE 4367 








District merchants are entitled to the support of the 
citizens. They are established here, pay heavy taxes and 
oft-times assume more than their share of the responsi* 
bilities of citizenship. The money that comes over their 
counters stays in the community, unlike that which 
goes to the out-of-tovm merchant, which usually goes 
to someone who has nothing at stake in the community.
By buying from your district merchants you ore work­
ing for the advancement of your own community, for 
the money he has to spend is spent where he is estab­
lished and where his interests are. On the other bond, 
if you patronize some outside concern which does not 
give a rap about the community, you are lacking in 
loyalty to the community in which you live.
VERNON Rd.
$ 2 3 4 .0 0  in MERCHANDISE or SERVICE
See If Your Name Is In One Of These Advertisements
This Page is a weekly feature of The Kelowna Daily Courier for a 26-wcck period 
and there will appear in the advertisements each week the names and addresses 
of tliree people living in Kelowna and district. Read the advertisements carefully 
and if you find your name, clip out the advertisement in which you found your 
name and present it within one week along with a sales slip to the advertising 
manager of The Kelownh Daily Courier office, showing that goods or services have 
'been purObased from any one of the advertisers on this page and you will receive 
absolutcljhfree a $3.00 order to be spent for merchandise or services with one of 
the advertisers on this page. Winner must advise which advertiser they wish to 
spend the $3.00 order with.
Patronize TKe Business Firms On This Page
P E A C H L A N D
YOUR
DISTRICT MERCHANT 
IS A MEMBER 
OF THE COMMUNITY 
HE DESERVES 
YOUR SUPPORT
YOUR CAR IS A BIG
INVESTMENT , ,
Give it the attention it dje* 









D a ily  Courier






on your old motor. 
(VE8TBANK Pbone S(Mk5350
Give the Familr 
a Treat Out at the
WESTBANK GRIUz
1‘liono 80-8-5373
1’2 VISAH8 IN BU8INK8S 
12 IIOUKH A DAY 
CHAPLIN’S 
gf n k r a i / htorb
Phone fiO-«-5390
C, M, Hutnioy, 
Shannon Lake ltd.






















By First Class Mrehanica 
TIRES -  BATTESIES
C. P. Ncutdd, Prop.
Norlhway Service
Home Dealers 





Just Before Reid’s Comer
Phone 3812
See Sue for Savings 




Vernon Rd. Phone 7474
Drive in and Fill Up 
With
New Blue Chevron Supreme 
See The Difference 





Vernon and Rutland Road 
GAS — OIL — REPAIRS











•  GROCERIES 
•  MEATS 
•  FRUITS 










On llie Vernon Road 
At Wonda lJ(k« 
PIlONi: 2502
c , M. ChilBllnn, I ’li-Uy M
HITHER A N D  Y O N ;“ ouring
RECENT VISITORS . . .  atiPccrs who arc acrornpanicd by h a j n f j p c  n p a r t h  
the home of Mr. and Mrs. Geraldi Brig, and Mrs. II. W, Dcaran of | L fa  II11 ICO U C O  M i l
Lcnnie. Okanagan Mission, were}Newbury. l ^MAGARA F\LLS Ont (CP'—HI.-. I..nnin’« Mrs Bruce' Swaislaivd, with her mecc, Mrs.; ?.ia ua ka  r.AL.i.0, uni. 'v_i
McArthur accompaW^ by her sW. J. Meylcr of Swansea. Eng-jCooking for 2 000 men is a prob- 
S n  who h 3  raurned to land. Mr. and Mrs. J. D. Creigh- lem at the ^  d o times. bjR
S i r  home in V a n o v e r . ium and daughters Jane and Sus-imuch more difficult when foodtheir home in vanepuve  ̂ Kenwood, j supplies do not arrive.
LEAVING TODAY . .■. for Van-iMr. and Mrs. R. G. Bentall with! This problem was faced several 
couver, are Mr. and Mrs. Percy their son and daughter, and Mr. Himes by Diane Raymond. 37. of 
Bomford and family where they !s. s. Franklin of West Vancouver. Montrwl, new- president of the 
will spend the summer prior to Calgarians registered arc Mr. Canadian Dietetic Association. A 
taking up residence in Victoria, iand Mrs. R. Bamlctt and Mrs. graduate of the University of 
Mr. Bomford plans to attend UBC j ,  b . McArra. Mr. H. R. Mac-Winnipeg. Miss Raymond seiwed 
during the holidav season, work- donald of Port Edward. Ont.. and;as a messing officer in Ine RCAI- 
ing for his Master’s degree in Mr. and Mrs. J. E. Tonkin of during the Second Wor d War 
education. Yakima. Wash , arc others en- was: to sec that -.000
iovinc a holiday here. RCAt men in Englfind W’cre proj>-
CO-HOSTESSES . . .  at a bon H  ̂ ® crly fed.
voyage shower Thursday for MisS; ATTENDING . . . the National j "Though everything was ra- 
Nonie Faulkner, who leaves to- Convtntioii of the Junior Cham- ^Q^ed. f e e d i n g  them was a 
day for England where she win der of Commerce in Victoria this | job tintil an air
be an exchange teacher, were; weekend were Mr. and Mrs. E. troop movements or some-
Mrs. Robert Simpson. Mrs. F. | j ,  Anderson. Mr. and Mrs. E. S. that delayed food sup-
W. Faulkner and Mrs. Charles j Dickens. Mr. and Mrs. J. Weintz.jptjpj, " recalled. ‘‘In such
Dubbin, at the latter’s Glenn Ave. Mr. A, S. Hughos-Games, and cases we were forced to use our
AUCE WINSBY fVomca's EdUw
Mon.. June 30, 1938 THE DAILY COURIER <
Serve A Delicious Cheese Cake 
For Special Coffee Time Treat ............  .
, _ I too. They learned to survive th«
you knew how to i cheese, granulatcrl sugar, flour. dangers of th«
rssert masterpiece’? i remaining lemon pcel. orange tp^j, to fight sld*
confection so un-|pcel and vanilla; beat m uau men.
ectable that you!smooth and fluffy. Add 1 egg at « ‘i i p 'a i,t iiIER NOW
Gals Are Tough 
Breed Says 
Old West Author
NEW YORK (A Pl-D on’t b» 
fwlcd by the delicate look ant 
the soft life of today's city girl 
warns Mari Sandor,, historian o 
tr>e Old West and author of Tht 
Cattlemen.
"U the need arose, they’d b« 
just as tough as their pionoci 
ancestors, who jolted across tht 
I'lains by covered wagon," sayi 
the lean and forthright Miss 
Sando?.. •’Remember that many o 
the women who helped their hus- 
j bunds open up the West, wht 
j cooked over camvifires and firet 
their own guns, were city girls.
home. Some 20 friends of Miss Mr. and Mrs. T. Thorp.
Faulkner gathered to wish heri
well and presented her with a LE.WING FOR . . . Calgary 
c.imcra. J today where they wiU take upi
residence are Miss Eva Laing u i j
ALWAYS POPULAR . . . El- Miss Ivy Hayden. Miss Hay-j After graduation she worked 
dorado Arms has guests from far „ Courier staff writer. wiU j‘’»s a Royal Vic-
and near this week. From Van- j.,^;^ uj, j, „ew position with the t o n a  Hospital. Montreal, and bo- 
ccuver are Mr. and Mrs. J. E-lcalgmy Albertan. gan her RCAI* service m ]
McWilliams. Mr. and Mrs. J. L .!
Duncan and their daughters, ENJOVING . . .  a vacation m
Elizabeth and Susan. Mrs. M aude;C alifornia a rc  Mr. and Mrs.
C’Dwyer. Mr. and Mrs. W. J.i Peter Ritchie and family.
old standby—canned pilchards.
She now work.s in Montreal as 
supervisor of food production for
^_____  1942.
serving first at Comox, B.C., and 
Winnipeg.
Ever wish , 
make a real de t 
A homemade 
believably del
just couldn’t keep the recipe to 
yourself? Well, look no further. 
Hero we offer you u truly superb 
dessert. It is called Velvet Cheese 
Cake—and no adjective ever de­
scribed a cake more beautifully.
Seriously, if you’re yearning 
for a blue-ribbon reputation, wait 
until the next really special oc­
casion and proceed with the 
recipe. Don’t let the two and a
SWART SATCHEL BAG
By TRACY ADRIAN
A bright new handbag that 
will travel through the sum­
mer and right into fall is an 
accessary that is sure to give 
« lot of wear to its proud owner. 
The large, slim, orange calf­
skin satchel pictured here is
just such a bag. Along with the 
shape and color interest comes 
the practical aspect of easy up­
keep—it can be cleaned with a 
damp clath. The bag has a ca­
pacious interior and two hand­
les that fit conveniently over 
the arm.
Young Child's Sleep Problems 
Are Often Mother's Own Fault
GIRL GUIDE NOTES
------  HEALTHI  time, stirring in lightly. Add egg
yolks one at a time. Stir in heavy 
cream. Sixion into spring-form 
pan, spreading evenly. Sprinkle 
remaining crumb mixture on top.
Bake in very slow oven, 250 de
•’Don’t tell me ii modert 
woman couldn’t take It. As a 
matter of fact, she might dc 
Better than her great - grand­
mother, being by training mort
grecs F., 1 hour. Turn off heat 
and leave in oven 1 hour longer. 
Remove from oven. Let cool slow­
ly to room temperature. Chill. 
Yield: 12 to 16 servings. This may
By
GARRY CLEVEL.AND MYERS. 
Ph.D.
Perhaps most babies and young 
children need more cuddling and
Or the mother may discover 
that jiggling him in bed will 
comfort and put him to sleep, 
onlv to discover soon that this is 
the onlv way to get him to sleep
 ‘{jack to sleep. If he gets
rocking than they  ̂ get. But the ĵ ^ganed from this requirements,
he may demand she just sit be-
MARY HAWORTH'S MAIL
Confused 17-Year-Old Girl Believes 
That Suicide Is The Only Way Out
DEAR MARY HAWORTH: 
When I was 12 I began to love a 
man about 15 years my senior, 
who later became my teacher 
for two. consecutive years in high 
school. I am 17 now and my love 
Is still growing, though I seldom 
Bee him.
Usually he ignores me unless I 
speak first. Last time we met he 
winked at me, while extending a 
greeting—which will give you an 
idea of the kind of person he is. 
Even if I were older and classier 
1 wouldn’t  have a chance with 
him. ,
I’ve never been the butterfly 
type. Recently I’ve had little 
time or energy for anything— 
djjo to school work, worry and 
outside jobs. I’ve tried hard to 
excel, but have no certainty that 
my father can afford to send me 
ta  college, or that I can manage 
alone.
■ My mother has ah awful tem­
per and resents all that I’Ve been 
able to accomplish. She has 




MONTREAL (CP'-Should dad 
be permitted in a delivery room 
to watch his child being born?
(Opinion . appeared divided on 
the question here Thursday as ex­
perts from across the world con­
tinued sessions ■ of the Interna­
tional Federation of Gynaecology 
and Obstetrics.
The question arose as a side 
Issue in a round table discussion 
of natural birth.
French doctors felt the father’s 
part was important and active. 
If he wanted to be present at 
birth, he. should be permitted. 
Most other Europeans present 
said it was a matter of individ­
uality. A well-adjusted father 
could provide emotional support.
North Amcrlcnn doctors gener­
ally appeared ngalnst having dad 
around.
"I certainly wouldn’t have a 
father looking over my shoulder 
under the circumstances and I 
don’t think the subject is likely 
to .come up In a serious manner 
■ in the near future,’’ said one Can­
adian doctor. ^
A Russian dplegate said sim 
ply they found the "natural’’ ap­
proach u.schil la his country, but 
for aseptic reasons discouraged 
the father's presence in the de­
livery room.
SENATOR DIES 
CANBERRA (Reuters) -  Sen­
ator W. P. (Bllll Ashley, 72, one 
of Iho Australian Labor party's 
ehrewdost and most able iwi- 
Itlcinns, died In Sydney Friday 
after sufferihit a stroke nine days 
ago. lYtim 1919 to 1951 he was 
leader of the opposition in the 
V Senate. ' '
SAILY'S SALLIES
tin t, EMla dear, I  didn’t  
iNllCV* J’OILT.
strpy my typewriter and we of­
ten engage in physical and ver­
bal battles, which she starts and 
I win . . . When she runs out of 
spiteful things to say to me, she 
turns on my dad. Also she mis­
treats my 5-year-old brother em­
otionally—and I remember she 
acted the same towards me at 
that age . . .
I could handle my problems if 
they came separately; but lots of 
times I feel that I am in a 
shrinking room from which there 
is no escape. I have tried to 
I pray . . . but my problems are 
still there when I turn back to 
them . . .  . Over a year ago I 
could have eloped with a col­
lege boy; but wanted to finish 
my education. I have since re- 
greted this decision;
I have considered running away 
to another town, changing my 
name and making a living as best 
I can—but have decided against 
that too. 1 could pass for 21; and 
my parents would be glad to 
get rid of me. This is the end of 
the line. If something or some­
one doesn’t help me soon, sui­
cide is the only thing left. P.S.;
I don’t live here; I am renting a 
room, looking for a job.—K.S,
SOCIALLY ISOLATED 
TO NTH DEGREE
DEAR K.S.: You probably
can’t make headway in solving 
your problems, until you have 
found a sage confidante—with 
whom to talk things over thor­
oughly.
Fortunately for you, there is a 
first rate Family Service Agency 
in the city from which you write 
—top notch in the sense that its 
staff counsellors are truly inter­
ested in helping people, in a sym­
pathetic: enlightened way. There 
is nothing trite dr condescending 
about their warm response to 
clients’ apppcals for guidance 
and support in emergency.
As of . now, you are socially iso­
lated to the nth degree. You are 
indeed just about at the end of 
your rope, going it nlone. Your 
first necessity, therefore, is to 
establish > contact with a friend­
ly .specialist in the firsts of hu­
man relations. Who will help you 
get your bearings, In respect to 
your difficulties, and guide you 
in planning a course of action 
that leads "out of the woods.”
DAY DREAMING 
IS DELUSION
Your mother has failed you 
miserably; but perhaps "to un­
derstand all is to forgive all,” , 
in the case of a woman so desper­
ately un.stnbic. Her cruelly un­
happy treatment of you and your 
father and brother show that .she 
is an obsc.ssivoly neurotic wo­
man, hagridden by nightmarish 
torments deep in her soul. You 
must learn how to cope* with­
out getting involved in her ho.s- 
tllc attitudes—in terms of n tit- 
for-tat exchange. And th e , Fam­
ily Service Agency counsellor 
should prove invaluably helpful 
on that score.
As for ybur love of the form­
er teacher, 11 IS more sjymboUc 
than real, I think. Your fixated 
attachment to him—which In­
vests him with su|)crlnUve ap- 
|)cnl that ho doesn’t iio.s8o.s.s— 
simply signifle.s the intensity of 
your need to love somebodyj un- 
rc.servedly,, Ahd that Ls good— 
to have love to igive. ,
But day dreoming Is delu.slon. 
To translate longing for love in­
to the l)ona,fldo ex|)ericnce of 
shared dcvoUoh, you’ve got to 
develop, social proficiency in 
m aking'best use of yourself in 
your ciroumatnnees. And onCe 
more, may I emphasize that the 
Family ^ ‘rvlce Agency can 
guide you well in that resiH-ct 
liio. Sii. cheek In (here, Immedi­
ately.—M,II.
Mary Haworth counsels through 
her eolumn, not |)y mall <»r |H'r- 
son.il interview. Write Ijcr in enre 
1 ol 'The Kdownia Daily Courier.
human tendency of the mother is 
to give him these comforts at the 
wrong time—especially in con­
nection with his going to sleep.
How easy for her to nurse him, 
or give him his bottle in a rock­
ing chair and keep rocking him 
till he falls off to sleep! How easy 
for her to lie dowm with him in 
bed as he takes his meal! She 
gets relaxed, then, and may fall 
asleep as soon as he does. How 
comfortable this is for him!
But apart from the hazards of 
his possible suffocation, what 
nuisance she may start in this 
v/ay.
Having enjoyed many a meal 
ending up in sleep, beside hi.s 
mother in bed, this may be the 
preferred or demanded way for 
months or years afterward, even 
if there’s no meal then. Many 
mothers write to know how to 
quit having to lie down near or 
beside the tot 2, 3 or 4, at bed­
time or when he wakens in the 
night. Such are the pitfalls ever 
so many mothers tumble into 
unawares, and then cry for help 
to be rescued.
Wisely the mother takes up 
the crying infant to adjust his 
clothes which might be hurting, 
or to burp him if he proves to be 
colicky! As she’s about to put him 
back down, he may cry again and 
she holds him longer. Maybe he 
grows more quiet if she jiggles 
him a bit in her arms or walks 
with him, and Dad may work in 
relay on this walking. Comes a 
time, perhaps, when either or 
both parents are walking for 
hours with this infant, night after 
night.
side him till he’s asleep.
If you think you should burp 
the colicky infant or adjust his 
clothing, it's better to put him 
back into bed pretty soon, and not 
walk with him then or jiggle him. 
Better avoid a rocker while feed­
ing the baby; better not lie down 
to feed him. Better not start to 
jiggle his bed or stay with him 
till he falls asleep. Cuddle and 
rock him often for awhile before 
bedtime or at other wakeful 
times.
But don’t start with nuisances 
vou don't wish to go on with in- 
defintely. and don’t be afraid to 
lot the youngster cry when he 
doesn’t get his way.
(My bulletin “Sleep Problems” 
may be had by sending a self- 
addressed, U.S. stamped envelope 
to me in care of this newspaper.) 
ANSWERING 
PARENTS’ QUESTIONS
Q. Wouldn’t a quick, sound 
spanking of a tot 3 or 4 some­
times be more effective than 
chair-sitting?
A. Yes, its decisiveness and 
brevity can have virtue.
MARILYN WINS
ROME (Reuters) — Marilyn 
Monroe Friday was declared the
best foreign actress of 1957-58 by 
an Italian public opinion poll and 
the decision of a special jury. 
Charles Laughton and Marlon 
Brando were adjudged the best 
foreign actors and Bridge of the 
River Kwai was voted the best 
foreign film.
The official launching cere­
mony and enrolment of S.R.S. 
Kelowna, took place Friday, June 
20.
The program opened with Star­
board Bosun Carol Jones and 
Port Boson Patricia Kerr “pip­
ing” Rev. Leitch on deck. He was 
greeted on the quarterdeck by 
Skipper Mrs. Gladys Retzlaff 
who escorted him through the 
Guard of Honor formed by the 
crew of Sea Rangers in Port and 
Starboard watches.
Rev. Leitch then took his place 
among the honored guests seat­
ed on the quarterdeck. Mrs. Hus­
band, provincial deputy commis­
sioner, Mrs. Gray, divisional 
badge secretary from Vernon, 
Mrs. Drake, commissioner Kel­
owna District No. 2. Mrs. Marsh, 
Kelowna District No. 1, Anna 
Dohler, Lone Land Ranger, Com­
manding Officer Ken Carlson of 
HMCS Grenville, District Cub- 
master H. Willett.
The striking of the ship’s bell 
by quartermaster Marlene Mc­
Cormick brought the crew to at­
tention. 1st Mate Pat Cummings 
led the Salute as the white en­
sign was hoisted. The national 
anthem was sung.
Rev. Leitch cut the blue rib­
bon stretched across the quarter­
deck and christened the ship with 
these words: ”I christen this
ship S.R.S. Kelowna, and I wish 
good luck and Godspeed to all 
who train in her.”
Three cheers were given for 
the ship and “S.R.S. Kelowna" 
was raised in code flags. Rev. 
[Leitch gave prayers and blcss-
:. Donl let ^ kept for three or four days
half pounds of crcain cheese . ' refrieerator
frighten you-they arc all a part | ___________
of the velvet. Actually, you'll find 
the directions for making the 
cake quite simulo. Just be sure 
to leave the cake in the oven one 
hour after the heat’s turned off— 
that, too, is part of the magic!
Of course, such a creation calls 
for a party—and parties mean 
lots of people. Needless to say, 
coffee is the companion for 
Velvet Cheese Cake. So be sure
Shower Gifts For 
July Bride-Elect 
Presented In Tub
Yt-i tw vi.wvo,. ™ — ----- . Honoring Miss Agnes Heltman,
to make a perfect brew to go 1 bride-elect of July 12, Mrs. Efic
' '’""Turner and her sister-in-law Mrs. 
E. C. Turner, .were co-hostesses 
at a surprise shower held at the 
latter’s home last week.
Miscellaneous gifts were pre­
sented by 22 friends to the 
honoree, in a laundry tub, appro­
priate to the future groom’s em­
ployment. A clever, short poem 
was enclosed.
.self-reliant, more athletic anti 
certainly healthier.
"The female of the siTccics al­
ways has had to be tough, and 1 
don’t think the pattern has 
changed today.”
Miss Sandoz is proudly tough, 
though she admits apologetically 
that she hasn’t herded cattle to 
market for the la.st few years. 
Not, in fact, since jeeps replaced 
horses on the ranch in Sheridan 
County, Neb., where she was 
born.
with your perfect cake—and dof 
make plenty of it. We guarantee 
there’ll be seconds and thirds all 
around. After all, this is now 
your specialty!
VELVET CHEESE CAKE
cup butter or margarine, 
softened
1 pkg. zwieback, crushed 
cup powdered sugar
1 tbsp. grated lemon peel
lbs. cream cheese (bought in 
bulk)
1% cups granulated sugar 
3 tbsps. flour
ITi tsps. grated orange i>ecl 
Vz tsp. vanilla 
5 eggs, unbeaten
2 egg yolks
Vi cup heavy cream 
Grease bottom and sides of 
9 inch springrform pan with a 
little of the butter or margarine 
Combine remaining butter or 
margarine, zwieback crumbs, 
powdereci sugar and tbsp. 
grated lemon peel. Mix well. 
Press on bottom and sides of 
spring-form pan, reserving about 
% cup for top. Combine cream
MORE VEHICLES
OTTAWA (CP) — A record 
4,459,595 motor vehicles were 
registered in Canada last year, 
the bureau of statistics said Fri­





Address given by Mrs. Hus­
band. -
Mrs. Marsh, commissioner Dis­
trict No. Ir performed the en­
rolment ceremony.
Skipper Gladys Retzlaff receiv­
ed captain’s warrant pin and en- 
lolment pin.
1st Mate Pat Cummings receiv­
ed enrolment pin. The following 
Sea Rangers received pins: Bo­
suns, Carol Jones, Patricia Kerr; 
coxsons, Roberta Sarsons, Phyl­
lis Lebrun; ship’s writer, Clarice 
Hadfield; paymaster, Joan Caw­
ley; Pam Fisher, Marlene Mc­
Cormick, Leona Uhl. Carol Mc- 
Inroy, Carolyn’ Rounds^—Gail 
Snelson. • ,
Sea Ranger “taps” were sung 







(July I to Aug. 31) 
Daily 8:30 a.m. • 9:00 p.m.
Sunday and Holidays
2:00 p.m. to 5:30 p.m.
DYCK'S DRUGS
For 24 hour emergency 
Service 
PHONE 3333 
Cut Out and Keep 
For Reference
m m m m K f
For Hm omatew oitist. woIlbeaRl 
1« eatier to manage than conwat̂  
Seal the pores with two thinned 




FAVOmE EVAPOMIB) M IX
THE LURE OF LACE
Supper An(J Dance 
To M ark  Opening 
Of Golf Lounge
The Kelowna Golf and Country 
Club will mark the opening ol 
their new lounge, recently com­
pleted, on Saturday, July 5. A 
buffet supper at 7:30 p.m. to be 
followed by a dance and enter­
tainment has been arranged for 
members and their friends.
A four-piece dance orchestra 
will provide music, and Mr. Roy 
Chapman will be master of cere­
monies.
Tickets which arc available 
until July 3, and will not be ob­
tainable after that date, arc 
available from the clubhouse or 
at Modern Appliances. Further 
information may be obtained from 
the ladies' entertainment con­
vener, Mrs. D. C. Vivian, or the 
men’s convener, Mr. Art Lander.
lP£
By ALICE ALDEN
Sartorial sorcery and ethereal 
splendor—thege arc just some 
of the admiring descriptions 
bestowed on that fayorlle fem­
inine material, lace. For cen­
turies. Inco has adorned woman­
kind and to celebrate its long 
reign, Chnrlcs Kllcbackcr de­
signed a grand ballgown of 
yards and yards of daffodil 
Chantilly liicc over tangerine 
tulle. The flower petal bodice 
is gathered nt the wnl.stllnc and 
sa.shed In moss green. ll(igc 
double panels, with tlio scal­
loped edge of the lace running 
vertically, fashion the exag­
gerated but very effective skirt.
STORE FURS NOW
•  Now ti fhe most dangerous lime (or your fun 
.because —
•  Mollhi hnd Summer Heat BOTH join forces to 
ruin Ihcni!
•  Wc’ie  got the Ijurge^t ncfrlgerafcd Fur Sloroips 
InThe Interior! Call us!
GEM CI-EANERS, TAIIjORS Si EilRRIKRS I.TIK
, 3(R IIEUNARD MIONK 2791
GIVE YOUR 
SHIRTS
The Best of Care




isss ELLIS rilO N E  2Z3$
.H i
W h e n  a  l o a n  c a n  m a k e
A t h e  d i f f e r e n c e
\  ̂ ' ■ , ’ ' ' ' ' ■ ■ ' ‘ ,
A loan from Imnori.ql Bank of Ca\inda in hardly the anavYcr to Johnnie's 
particular prol But if you have need of financial aBsintance, a loan 
from Imperial i ,c may nolve youra. Whether it's busincM or pmonal, 
large or nmall, Uike your money problem to your local Imperial Bank 
manager. His experience, gained in many yearn of helping people, is at 
your diHpo.sal.
Drop in at your local branch of Imperial Bank today and have a chat with 
the nmnager. He’ll be pleased to help you.
IMPERIAL
BUILDING AND REMODELLING NEWS
A Weekly Page Devoted To Home Buying, Building And Improving
FO I W I L l t  ^  Decorative Hardboard that will 





Hardboards lor all purposes
Decorative and Plain
Hardboard — For attics, built-ins, basements, etc.
Plank Board —  For “custom designed’’ rooms 
Square-Tex —  Squared for ceilings 
PV - -  The extra touch, that means so much
Wm. HAUG & Son
1335 WATER ST. PHO.NE 2023 and 2066
Hit amiiMM  
WURHOMEI
W hy SIMMER this SUMMER?
With a home-size air conditioning system, you can make your own weather 
and enjoy cool comfort all summer long.
Let us install a
DAY & NIGHT AIR CONDITIONER
in your home





INSTALL A TILE FLOOR Hr
For as Little as .................. ...... .............. ..... * P"
Lino, Rubber, Vinyl, Asphalt with easy to follow instructions and
loan of tools
FLOR-LAY SERVICES LTD.
The moit completely stocked floor furnishing store in the Interior 
824 BERNARD AATE. PHONE 3356





F.L E a RK'AI. CONTRACTOR 
108 GLENWOOD AVK, PH O N E  Ja05
Question;
CAN y o u r  WIRING  
DO THE JOB?
Ask yourself: Can ycni expect a wiring 
system intended for yesterday's limited 
number of appliances to carry today's much 
heavier load. Better gel the answer. We’ll 
help you.
Gi; 1 FREE ESITMATE FROM
SEE LOANE'S FOR FREE ESTIMATES 
ON FLOOR COVERINGS!
•  Linoleum -  printed and inlaid by the yard 
Tiles ~ lino, asphalt and cork 
Carpets - in  nylon, rayon, viscose, sisal and wool
\  in ft wide cUuplctc Tange of i|ualiiics, jv'olors and \scaves ^
Visit or Phone Us Wiiho, 1 1 1  Obligation!
Y O U  ALW AYS  
D O  l l i r n  ER A T LOANE'S
Hardware>— Appliances Funiiiufr ..- China ~  Music
Elfcjurical —  Television
^»II4»ER^■ARD A \X . PHONE 2025
U'l’.'iKJc:; "C'CO.'A r>-o'
• t-V
-e.'_T> tjQVA li t ' » 1 -S'
THE D.\ILY COUKIER 
Mon.. June 30. 1938
M*'M VtPOfJ 
PlOCQ AQLA : 988 5(3 VT.
L i:
TUI BUILDING CCHTPE. PUN StPVlCt
■ rCÂ 4 *90. E4C,-S68
ULCCCATtOM •QOOAA
front in ease it i.s not jxss.sible 
to got in from the back. Work­
ing drawings, drawn for NHA 
approval, are available from 
the Building Centre iBC. '  Ltd., 
1210 W. Broadway, Vancouver 
9.
For other select stock and 
custom de.signs, send for our 
free booklet. "SELECT HOME 
DESIGNS" enclosing 25c to 
cover cost of mailing and 
handling.
FIRST AID TO 
AILING HOUSE
By ROGER C. WHITMAN






Ideal for the "ju.st married’’ 
or the ' “just retired” older 
couple, here is a one-bedroom 
home especially suitable for a 
.steep sloping lot to the rear, 
w'hcre the view is to the back. 
The basement shows a rumpus 
room, but this very versatile 
little house can also accommo­
date a suite in the basement 
instead of the recreation room 
for the growing family or for 
visitors. We show you the lay­
out for the basement where the 
lower level of the view lot can 
be used as the front door. All 
plumbing is grouped for econ­




Enclosed please find 25 cents for which send me 
booklet “Select Home Designs.”
NAME ............... ........... ............... ............. ..........................
ADDRESS ................. .......... ......... . .........................
WHITE LEATHER FURNITURE
QUESTION: We r e c e n t l y  
bought some white leather furni­
ture. How can it be cleaned?
ANSWER; Most housew'arcs 
and hardware stores now carry 
leather cleaning preparations. 
Saddle soa}) is also an excellent 
cleaner and conditioner; follow 
label directions.
LEAKING NEW GUTTERS
QUESTION: 1 replaced our gut­
ters with new metal ones, but 
they leak at the seams. What is 
wrong?
ANSWER; The ends were prob­
ably wrongly installed. In other 
words, as the water runs down 
the gutter, the edge of each sec­
t-on projecting against the flow 
causes some of the water to run 
under it. Re-set the gutters.
HEEL MARKS ON LINOLEUM
QUESTION: There are black 
rubber heel marks on my lino­
leum. What is the best way to 
remove them?
ANSWER: Clean with a liquid 
wax-cleaner for floors.
PARAFFIN-COVERED BRICKS
QUESTION: Someone marked 
i the bricks on the front of our 
: house with paraffin. We used hot 
I water and a detergent which 
spread it so the bricks are cov- 
jered with a thin, white coating. 
jDo you know of something that 
I would remove it?
! ANSWER: Try cleaning with a 
stiff brush or steel wool and a 
mechanics’ hand soap containing 
sand. Rinse with clear water. If 
this doesn’t work, rub the bricks 
with a carborundum block (avail­
able at paint or hardware stores). 
This should remove the coating; 
hard work, though.
DON'T PUT IT OFF -  PUT IT ON
R E - ^ O F
YOUR HOME IS ONLY AS 
GOOD AS irS  ROOF
It’s an old proverb, “ a stich in time shves nine.”
A roof repaired or renewed in the present excel­
lent weather will cost far less than if you Have to 
make temporary repairs in a howling south-easter 
and then do a permanent job when weather con­
ditions are more favorable.
VVe S lo c k  and recommend BARRETT’S ROOF­
ING . . . cither in roll or shingles . . . Multi, 
Hexagon and Ranchlinc.-
A variety of colors and good competitive prices. 
Wc can arrang(i to have your roofing laid, or 




You can finance any altera­
tion or addition to your 










WHEN YOO INSIII.ATE 
INSULATE FOR LIFE Wl III
|v-
KNOW YOUR CONTRACTOR r
WAYNE BRADEN :
BUI14)ING CONTRACTOR *
What i.s your heart’s desire? A small two bedroom hous£ 
or an architecuti at dream on the lake shore. M ay^  «u. 
you’re concerned with is an addition to your present horn* 
or renovations. »
Whatever your plans you can be sure of satisfactory exdT 
cution in the hands of W.WNE BRADEN who has becR 
building here in the Okanagan for the past 6 years, ^ 
Call him nosv for advice and estimates ~
WALNUT ST. KELOWNA PHONE 343(
I’his 'nformution service sponsoicd by the ,1
RFADY-MIX CONCRLIE AND BUILDERS’ SUPPLIES
BENTALL'S LTD. :
1131 ELLIS ST. PHONE 2 2 1 1 :
F i m . R G  I A S
It will keep out the hent of Rummer n« ef­
ficiently n« It keeps in the warmth nil winter 
, . , year after year alter year. 1
Interior Builders M arket Ltd.
RENT A SPRAY GUN
Due to public demand wc have for customer rental 
A WEBSTER MODEL “J”
V2 H.P. SPRAY UNIT
Suitable for any job —  ROX.'VFONE attachments available 
Rental charge, $4.50 per day, plus $10.00 deposR
Yet another customer service from
TREADGOLD S*UPPLY LTD.
1619 PENDOZI ST. PHONE 2134
^You Don't Have To Wrestle For It
I f  YOU WANT GLASS
WE HAVE SCADS OF IT
Glass of all kinds. Glass cut, ground OT 
drilled. Glass cut and shaped for table tops, 
TV tops, shelves, refrigerator partitions, 
push plates. Plate glass window installations 
and Thermopanc insulating window instal­
lations.
Sash and Door glazed while you wail
See what we mean, when it comes to glass just call or phone and we will 
be only loo pleased to give you alT the information and guidance you need.'
FOR FREE ESTIMATES PHONE OR CALL IN
KELOWNA MIILW ORK LTD.
455 SMITH KYE. PHONE 2816
W
FOR UNMATCHED QUALITY . . . 
OUTSTANDING PERFORMANCE
A.STROGARD FORCED AIR FURNACE
ASTRO(JARI) is an exclusive cement process 
developed for jcl engines, airframes and miR- 
silc parts exposal to sudden thermal shock 
changes in icmpcralurc. Protects clcnicnla 
against rusi-oul! Burn-out! or Wear-out!
PLUMBING
631 HARVEY AYE.
M&S H EA T IN G
PHONE 4639
'SCREENS I
•  GENERAL MIILWORK
•  WINDOWS & FRAMES
•  INTERIOR 
REMODELLING
•  BOA"̂  BUILT TO 
YOUR PLANS








VtmoB R oaQ kciomia 3236 |  N5 AVE. PHONE UlS
Delivered
 ̂ ' 11 I ■ * *
j .  W . BEDFORD LTD,
'•W« Movo iho luulU’’ ,I,
1 0 2 1  BTIRI.INO PEACH 
Phoo* 4161
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Help Wanted Property For Sale
511 LAWRENCE AVE. 
Phone 4434 Kelowna. B.C.
PUBLIC ACCOUNTING
D. H. CLARK & CO.
Accounting Auditing
Income Tax Consultants




Accounting — Auditing 
Income Tax Service 
Trustee in Bankruptcy 
Notary Public
1487 WATER ST. PHONE 3678
ATTENTION 
STUDENTS
LOOKING FOR A SUMMER JOB?
With both high and public schools closed 
for the summer vacation, hundreds of 
pupils this week will be looking for summer 
jobs in stores, factories, resorts or cutting 
grass, running errands, minding children, 
etc. In order to help these youngsters get 
their summer jobs established. The Daily 
Courier is publishing
CLASSIFIED ADS FREE!
For ail students 18 years of age or under- 
.until Saturday, July 5
BRING YOUR WANT ADS IN TODAY!
NINE LAKESHORE HOMES 
For Sale
Situated in Kelowna and south of Kelowna. These 
.properties arc priced from SI4.000 to $65,000 and arc 
situated on lots from 75 ft. frontage to 5 acres. If \ou arc 
considering lakcshorc, let us find it for you.
Charles D. Gaddes Real Estate
288 Bernard Ave. Phone 3227
TUE D.ULY COUaiES 
Mon.. June 30. 195S 8
For Rent
ROOMS FOR RENT FOR singles 
or couples. 966 Bernard. Phone 
;6S56. 258
i FURNiSlED UGHT~HOUSE- 
I KEEPING room or sleeping 
IrtKim. Phone 3907. tf
i FURNISHED HOUSEKEEIHNG 
: room. S20 iw?r month. Phone 7tH»2. 
’ 261
Rapidly Appreciating in Value
PRIDHAM ESTATES
LTD.
BRIGHT ROOM — Suitable for 
i working person. Phone 3097 257
~PRINCE“cn.ARLES l o d g e ”
Rooms by day, week, month 
Community kitchen, all facilities 
924 Bernard Ave. Phone 4124
tf
ELECTRICAL REPAIRS




1607 Pendoii St. Dial 2430
Business Personal ] Help Wanted (Male)
Installation of all services, in this completely 
new neighborhood, arc proceeding on 
schedule.
Sewer and water will be complete in August.
Many homes will be under construction 
within a month. Lots arc selling rapidly 
and there is ;v feeling of c.\pcctancy about 
to be evidenced by action. New shops, new 
homes, a new roomy development.
LUPTON AGENCIES
LTD.
THE BERNARD LODGE 
Rooms by day, week, month, also, 
{housekeeping. 911 Bernard Ave., 
jphons 2215. tf
f\Vo ROOM SUITE WITH BATH 
—In new home, close in, near 
schools. , Will furnish. Available 
imnicdiatclv, non-drinkers. Phone 
6290. 2.57
T\VO^nodM f u r n is h e d ”  OH
unfurnished suite. Newly deco­
rated, self contained. Phone 2234.
tf
SUITES AND ROOMS AT C & C 
ScMncffcr .Apartments, Edgewood 
Rond. Bankhead. Phone 8613. tf
n ic e”  ro o m ” —”  v e r y ” c lo se
in. Office lady preferred. 595 
Lawrence Ave.. plione 3873.
EMBASSY STONING BRINGS RETALIATION
tf;
SUITE — c lo se  in . No children! 
and nondrinkers. 595 Lawrence!
Ave., phone 3873. tf
ROOM f o r  r e n t  — BREAK­
FAST if desired. Central location. 
830 Bernard Ave. 256
Board and Room
PHONE 4400 1536 ELLIS ST.
4 BEDROOMS
WM. MOSS PAINTING AND  ̂TWO AMBITIOUS MEN WITH 
DECORATING contractor, Kcl-'cars. Steady employment. Apply 
owna, B.C. Exterior and interior;Mr. Crosslcy, Royal .Anne Hotel, 
painting, paper han’ging. Phone | at 7 p.rn. sharp Thursday, July 3. 















URGENT — IMMEDIATE VA- 
C.ANCY for hospital dietician at 
Office: Rin. 2, Capital News Bldg, i Nelson. B.C. New 100 bed hos- 
318 Bernard Avenue.
MODERN STUCCO BUNGALOW 
—Two bedrooms, attached gar­
age, full basement with oil fur­
nace on large landscaped lot. 
4 bedroom family home in im -, Well located within city limits, 
maculate condition, modern kit-1 Phone owner 7428 after 6 p.m. 
chen with lots of cupboard Full price $12,000.00. 261
space, livingroom and utility 
room. Part basement and auto­
matic gas furnace, 220 wiring.
Large landscaped lot has a very 
good garden, 2 car garage and 
workshop. Full price $8,950.00.
ROOM AND BOARD. REASON­
ABLE rates .Phone 8973. 258
ROOM AND BOARD FOR TWO 
working men. Share single beds. 
Phone 6500. tf
Business Hours; 9-5 p.m. 
Others by appointment
Res. 7924Phones: Bus. 2547
M. Thur.. Fri.. tf. WOMEN
pital opening in fall. Salary 
$275.00-5300.00 depending on ex­
perience. Apply Administrator, 
Kootenpv Lake General Hospital, 
Nelson, B.C. 256
SINGER & SNOWSELL EXCA 
VATING LTD. for ditches, pipe­
lines. septic tanks. Phone 2834.
M. Th, tf.
CHERRY PICKERS 
.7̂ -̂ wanted bv July 7. Phone 6197.
256
1447 Ellis St. Phone 3202
Deaths
MIDDLEMASS—Funeral service 
for the late Mrs. Janet Middle- 
mass, beloved wife of Mr. Doug- 
la.s Middlcmass of Okanagan
VISIT O. L. JONES USED FUR­








Bernard Ave. Phone 3105 
Moh.. Tucs., tf.
ROOM AND BOARD FOR ELD­
ERLY people or invalid. Phone 
4575 or call at 809 Harvey Ave.
259
ROOM AND BOARD—GENTLE­
MEN preferred. Phone 7529.
258
JOHNSTON & TAYLOR
REAL ESTATE AND 
INSURANCE AGENTS 
418 Bernard Ave.. Radio Building 
Phone 2846
Evenings 2975, 4454 or 2942
tf
Property For Sale
THE GUEST HOUSE 
806 Bernard Ave. Phone 3941
264
Articles For Sale
FURNISHED TW O 
Mission who passed away in the [s u it e . Electric Stove 
Kelowna Hospital on Saturday,!
June 28th. was held today, Mon­
day, June 30th, from Day’s 
Ghapcl of Remembrance at 2 
p.m. Rev. J. E. Snowden con­
ducted the service. The remains 
were forwarded to Vancouver for 
Cremation. Surviving Mrs. Mid- 
dlcmnss i.s her husband, 2 daugh­
ters, Mrs. G. R. W. Ford of Okana. 
gan Mission and Mrs. J, C. Drake 
c( Victoria, 5 grandchildren. One 
brother and one sister in England.
Tt is especially rccnieStcd by the 
Lvmily there be no flowers. Thank 
you.
Day's Funeral Service Is in 
charge of the arrangements.
256
R O OM 
1034 Bor­
den Ave. 2.50, 256, 261. 2G7
TOP^MMIKET^PIUCES ” PAID 
for scrap iron, steel, brass cop­
per. lead, etc. Honest grading. 
Prompt payment made. Atlas 
lion and Metals Ltd., 250 Prior 
SL, Vancouver, B.C. .Phone 
Mutual 1-63.57.
ROOM AND BOARD FOR gentle­





IT DIDN'T ALL 
LAND IN IRELAND
A goodly bit of that “Heaven” 
they’re always singing about 
landed right here in the very 
best residential district of Kelow-
NEWLY COMPLETED 
NHA 4 BEDROOM HOME 
FOR SALE
on beautiful Glenview Heights
Double plumbing.
Wall to wall carpet.
2 fireplaces.
Oil fired hot water baseboard 
heating.
Electric 40 gallon hot water tank. 
Excellent view of city and district 
$17,300.00 - $10,200.00 
N.II.A. MORTGAGE 




HISTORY OF RUTLAND 1858 to 
1958 — Profusely illustrated, for 
sale at $2,00l plus tax. Limited 
issue. Copies may be obtained at 
A. W. Gray. Real Estate, 1459 
Ellis St., at Trench’s Drug Store, 
Long Super Drugs, Rutland 
Variety Store, or Crossroads 
Supply. Mail orders handled by 
A. W. Gray, Box 100, Rutland. 
Published by Rutland Centennial 
Committee. tf
As police try to stop her. a 
woman demonstrator cocks her 
arm to heave rock at the Rus­
sian embassy in Copenhagen, 
Denmark. During demonstra­
tions protesting the execution 
of former Premier Imre Nagy
ROOM AND BOARD
and other Hungarian leaders. 
Young students and Hungarian 
rcfugcc.s staged the protest 
rally. Similar demonstrations 
ocurred in West Germany, so 
in Moscow, Russian students 
stoned the West German and 
Danish embassies.
AS5VV=t: 





TV TECIOTOCY WAS 
ACOUCEP rcow FTCANCE n  
10O5..AN’ fvr ACEA CCME.'STEP 
Of All oc rACT oc whats
NOW 13 STATES... lOUSANEP, 
AYEpOOCi, At04AX5Ac>, lOVVA'î  
AVS'NECSOOA, KANSAS', 
NECSeASKA, COlOCAPECZ, 









B S  CLOP 15 
AWAZINliS!... 
THAT .60MS5
h:5 o u r  , ,
WIMMIN!(5S » 




RESTAURANT EQUIPMENT — 









Russian Ballet Dancer Caught 
Shoplifting In Brussels Store
^ BRUSSELS (APi-Olga Lepcs-
GOLDEN la b  RETRIEVER, Stalin’s favorite
pups, purebred — Will be ready jUaiiQj-jna, was caught shoplifting
in a Brussels department store,
COMFORTABLE TWO ' BED­
ROOM home on south side, near 
beach and school. Low down pay­
ment. Phone 2887 after 4 p.m.
256
for sale in about three weeks. 
Sec them now at Gil Mervyn’s, 
Watt Rd., phone 7671. - 262
Business Opportunities
: WANTED — CONTRACTOR FOR 
., istud logging. Must have cquip-
bungalow only 2 j ment to handle 8 ft. logs. Contact 
from park and Cooke Lumber Co., in Grecn-
na.
A 3 bedroom 
blocks away 
beach. Standing with garage 
on two lots, well landscaped with 
shade trees and lawns, this de­
lightful home has I2 basement 
with wood furnace. Natural gas 
is laid on for connection to mod-
wood. 256
Wanted To Rent
FLOOR SANDING MACHINES 
and Polishers. Now available for 
rent in Kelowna. B and B Paint 
Spot Ltd. For details phone 3636.
130-M-W-F
2 DOOR HARDTOP
i;i*THl'tf!Radio, rear .speaker, automatic jern. appliancc.s. 
transmission, iiowcr brakes. j .
A well cupboardod
TWO BEDROOM HOUSE BY 3 




Phone 3783 After 4 p.m.
Position Wanted
Funeral Homes
The Intcrlbr’a Mneat Mortuary
DAY’S FUNERAL SERVICE 
LTD.
Wo offer you the comforting 
services that can only be found 
In suitable surroundings.
166S Ellis St. Phor.e 22(M
tf
Personal
YOUTH, 18. WOULD LIKE 
.summer employment. Have 6 
months experience as office clerk, 
.some typing, driver's licence. Rc-
l.-shnpod
If which has a beautiful rough stone 
195FMERCURY”C0N'VER¥mLE sunroom i.s also
-  Automatic, now top and paint,
white wall tiros, electric windows,'extra ocdrooin for those unc.x- 
radio and heater. Phone 8699:pcctcd guests, 
evenings or call at 2374 Pendoxi.
BY QUIET YOUNG COUPLE 
with one child, who arc moving 
kitchen and|to Kelowna, unfurnished, two 
living-dining r 0 o m .lbedroom house, reasonably cent­
ral. Reply to Box 5693 Kelowna 
Courier. tf
4703.
YOUNG'g ir l  W llTirB̂ ^  ̂
on Monday, Wednesday and Fri­
days from 2 to 5. Phono 8119.
260
PIANO TUNING AND REPAIRS 
—30 .venr.>i experiohro, formerly 
with llclnlzmnn Co,, Toronto, Ap­





. . . use again same day. Colors 
revive, Pile enlivens. Safe for 
fine fabrics. 24 ho\ir service, 
Duraolcan Fabric SpegialUla
535 Bernard Phone 297.1
295
_______ ' __  ' , tf
........................ .......... SPEED UP YOUR SkTddI n G
liable and willing to work. Phono a»1056 GMC 6-whccl drive
Ardi truck. Near new condition, 
ready to go. $5,500.00, Terms 
available. Write Box 609, Rcvol- 
stoke or phono 7-2770. 2.56
c l e a n ” 1956”  FORD SEDAN — 
Standard trans., low mileage, no 
rensonablc offer rcfu.scd, No 
trade-in, no dealers, Phone 3423,
2.56
1953 HILLMAN CONVERTIBLE— 
A-1 shai>e, signals, white wall 
tires, radio, heater. Cai» be seen 




ED loen-nge boys 
jobs, Willing to 
Plione 6627,
EXPERIENC- 
for light, odd 
do anything.
260
YOUNG MAN DESIRES SUM­
MER work — Available immed­
iately. Orchard work or any otlier 
offers, Phone 8710. ,260
BOY' 15' WOUl.D 1 jK E  A JOB in 
garage or service .station. Willing 
w'orker, Ploas«' phone 3403, 2(’>0
R EU aI iI Jd ” YOUNG COUI’l,E 
wish to be earelaker of fishing 
canij) or auto court. Phone 3114.
This home is completely .stuc­
coed outside and in good condi­
tion throughout.
$5,000 DOWN AND 
TERMS
For fiirilicr information and 
inspection







I insertion  __ _ per word
3 consecutive j
insertions  .... . per word
6 consecutive insertions 
or more ............ per word 2<
Classifled Display
One Insertion  ______ $1.12 inch
3 consecutive
insertions  .............. . 1.05 Inch
3 consecutive insertions 
or more ............ ........ 55 Inch
Classified Cards
3 count lines daily „.$ 9.00 month 
Daily for 6 mouths „  8.50 month 
Each additional line . 2.00 month
One inch daily ____17.50 month
One inch
3 times w eek____ 10.00 month
police .said.
The star o f  the Bolshoi Ballet 
now ap))caring at the Brussels 
world far, Mis.s Lepesjinskaia is 
ranked only behind Galla Ulan­
ova and Maya Plisetskaya among 
Moscow's famous ballerinas.
Police said she was stopped on
WANTED IMMEDIATELY-Fur- 
nished house, to rent. Any dist­




ST. ANNE’S-on-SEA. England 
,(AP) — First-rate golfers from 
leaving the store Friday by ajfoui- continents lead a field of 
store detective, who had been j more than 350 in the first of two
tipped off by a customer.
She pleaded to bo allowed to 
attend ballet rehearsals, but was 
hustled off to a iioliee station, 
then to the jialace of justice for 
questioning.
Police said she finally admitted 
taking an umbrella, two iiairs of 
gloves, cuff links and some tape. 
UNLIKELY TO DEVFXOP
Unlike the celebrated case of a 
Soviet woman athlete 
of shoplifting in London in 
Uiis one seemed unlikely to cause 
an international incident.
Store officials indicated they 
will not take any action.
WANTED TO RENT — "niREE 
bedroom houso by reliable adult 
tenants. Phone' 4689, 2.56
Building Materials
SAND and GRAVEL 
Crushed Roadway Gravel 
BULLDOZING
J. VV. BEDFORD LTD. 
2021 SUrling Place
qualifying rounds for the 1958 
British Open championship today.
Frank Slranahan of Toledo, 
Ohio, along with last year's Open 
champion Bobby Locke of South 
Africa, three-time winner Peter 
Thomson of Australia and Antonio 
Cerdn of Argentina wore slated to 
play through the first 18 holes, of 
the 36 qualifying holes on the two 
icour.scs in this English village on
convictedP^^ Irish S e a . _________ _
39.56,
A. C. POLLARD  
B.C. LAND SURVEYOR  
Kelowna
Room 1, 4,53 Uuvrcnco Ave.
, Phono 39W
Vernon ,
280CW2nd Ave. __ Phono 4̂ 16
SEraC^TANKS AND'h REASE 
trnp.s clonnctl. vacuum equippinl. 
Interior SopUo Tank Service.
I»lu»Ao,2614  ̂   U
MADE
l<Yco esUmates," Dorl# Guest, 
rhodP 24M.    it
GENEIIAL CONTHACTING. aT- 
teratlona at|i<l rcpalrsu Estlmate.-« 
given (re<S- Phono , SO»8*5512. 256
WI8 DO ANY KIND OF Comenl 
nnd eatpetef ivotk. Pboni  ̂ 2028 
after « |>,m. Jf. Wanneif. **
fX)irTllE"BEi.T IN''cO^^
TION and cablnel work, i*hon«
atsawjniioid.
18 YEAR OLD BOY WII.L CUT 
lawns and do odd JulKs renson- 
iibly, l>as own iKiwer luower. 




I’o eanva.s.s towns and rural 
I'oide.s for new loul renewal 
seriptions for tins new;:papor, 
toHKl enridng.s on commission ba­
ils. Sec the Cicculaliou Manager 
at , ' ' , ,
The Daily Courier 
Phone 4445
WANTED
KoUahIo Roys for 
Street Sale*
CAR BUYERS; OUR FINANC­
ING service n't low eo.st, will help 
you make a belter deal, Ask us 
'2,56,now, before’you buy. Carrulhors 
.and Moiklo Ltd,, 364 Bernard 
|,\ve,, Ki'loWna, B.C, •
I 2.55 , 256 , 2.57 , 267 , 268 , 269




runabout. 100 h p. V-8 liiotdif just 
reconditioned, Htdl al.so in first 
(’lass ('((iiditloh willi rt'finl.shed ex­
terior, Complete'hardware, llghl.s, 
:dreii. removealile cal)in top. 
Asking $1,500,00 for this out­
standing s|xut craft, hut any 
reasonable offer considered, Ad- 
drt's.s inquiries to Dr. M, E. Gcls- 
slnger, 10,5 Hendryx Street,
Nel.MUi, B.C, 259
16 ft PEl’IlRhoilOtlGH llbYAI^ 
ninalx'ad with 25 h.p, Jqhnson 
motor, trailer, gear ronlvol. 
eluoine gadget.s, and many ex­
tras Completely eq\dppe<l, foam 
rushions, etc Fidi particulars, 





Largo boautlfully treed , building 
lots in a perfect .selling just 10 
minutes from Kelowna (between 
Weslhnnk and the new bridgei; 
N,II,A. approved' with a safe, 
sunny and sandy beaeli. , Visit 
these lovely retirement or sum­
mer homo sites, Saturday, Juno 
28, wlren our representatives will 
be available to show you around. 
Heasonably priced at $40.00 iier, 
f(K)t on the lake. For fqrther par- 
tleulars, vyrlte or phone Ross Ker 
—Vancouver, YU 7-lOtlO and West- 
hank, SOuth 8-5380.
KER & KER LTD.






Fireplaces, Chimnoy.s, Plnntcr.s, 
Concrete or Pumlec Blocks, 
Tiled Porches and Patios, etc. 
For free advice and estimates
Call or Phone
828 Cawston Ave.
Phone 2510 or 6155
■ ; M. W. S, tf
Esm o n d " L u ivn iE u 'co rL T O  
for all Building Suppllc.s. Special­
izing in Plywood. Contfactor.s. 
Enquirle.s solicited. Phone or 
wire orders collcgt, 3(100 J5. 
Ha.slings St,, Vancouver* B,C„ 
Glcnburn 1.500. tf
Articles Wanted
SCRAP STEEL AND METALS -  
Top lu’iccs. Old car bodies our 
.specially. Commercial Steel & 
Metals, 01.16 Wlllingdon, llumaby 
2, Vaneouver, B.C, tf
EMERGENCY 
PHONE NUMBERS
Police ____________ Dial 3300
Hospital_____ _ Dial 4000
I'lro Hall ____   Dial 115
Ambulance —......   Dial 115
Courier Courtesy
MKDICAL DIKECTORY , 
8I1KVICF.
If unablo to contact a doctor 
Dial 2722
drug  STORES OPEN 
Sundays, llolldaya and 
Wednesdays 
2 p.m. to 5:30 p.m.
OSOYOOS CUSTOMS HOURS 





•  Weather Stripping.
•  Aliiiiiiniiin Awnings










Faken by our idiotogrnphor. It I.s 
easy to get souvenir iihotos of Iho 
time you were in tho news. Send 
them to your friends or put them 
in your album.
Largo Glossy 6>A x 8'.4 
Only $1.00
NO PHONE ORDERS PLEASE 
Order at tho Business Office
j The Daily Courier
DEACON ( IH'RRIFJl I:X)R SALK 
f-L5 Ih dd iv iiu l ,L Stnllanl.
plioru (111 250The Circ l i n Bifnnager ______
THF DAIIY rniIRIFR ~ vansi n C  UM IUI W llK I C K  Phone 6677. m
LAKEHIiORE HOME
U'ss than year old. Three bed- 
loom.s. family room. Plume 8100 
between 3;.10 and 4:.10 onjl.v. tf
12 ACRE FAR5l"lN r'^UTIJaND', 
near sclirH)!, 4 rooi.u house with 
two bc<lrtM,)m.s, basement., elec­
tricity, domestic water, nprlnkler 
irrigation i^ystepi, garden, few 
young fruit, trees, pasture. Terms 
available. Plmnh 8505 evenings.
' , ' , ■__________ ___tf
Hho|* tlirmifdi the (CodHcr
Fhone 4145 for Want-Ad*
South Okanagan Conservative Association
NOTICE OF ANNUAL MEETING
D a te - TUESDAY, JULY 8 lh , 1958 
Time -  8:00 p.iil.
Place -  Kolowna Aquatic lounge
Many iinporlant Ilcms of business will be ijiscusscd.
' KVKRYONE'WELC:OME /











i^oiir Lnctil Allied Van Line Agent*
Phone 2 9 2 8
»
CONTRACT BRIDGE
V ftS t  
« A K »
« K J I0 7 S
« J iO «
By B. JA f BECKJSE








♦  86X 
« A 8
EAST 




I T K J io e f
♦  A Q 4
4 X 4 8
imafeiddlfif:
South Wort North CM 
1 4  I #  I f  Pmo
■M* ■
Openhif leod»kii>( of ipadei. 
Ois« t i  the oddest endpUys ever 
to come to my attention Is the 
Mte contained 1a this band. South 
was in four hearts on the blddlnc 
sequence shown.
West opened the king of spades, 
East playing the eight, and con­
tinued with the ace and another 
spade, which declarer ruffed.
The chances of making the con­
tract on straightforward play ai>- 
peared dim, since the diamond 
finesse was marked to lose on the 
bidding. Tbe only way to salvage 
the hand appeared to lie in trj’ing 
to arrange a diamond endplay.
So declarer drew two rounds 
of trumps, cashed the A-K of 
clubs, and ruffed a club in dum­
my. After drawing one more 
trump, this became the position 
with the lead in dummy:
Maa. 38. l is t tB E  DAILY COUBIEB 9
HEALTH COLUMN








♦  J 10








B IG tm  INN, Ont. (CP)-Llb- 
eral Leader Lester B. Pearson 
says the North Atlantic Treaty 
O r g a n i z a t i o n  will crumble 
“ within the next year or two" 
unless determined steps are taken 
to develop a free trade system 
in the Western world.
Mr. Pearson told reporters: 
,m ust be a gradual but 
lowering of tariffs be. 
iich countries as Canada, 
States and free Euro- 
iintries or Canada and the 
td themselves sitting 
tiemsOlves In North Am- 
lith no mutual free-world 
>nts.
Russians are making 
sadway in this economy 
expanding trade with 
es outside the Communist 
world. Unless we are willing to 
make the economies of the West­
ern world more interdependent, 
NATO wiU not last more than a 
year or two."
Declarer knew West was down 
to only diamonds, since West had 
shown up with three spades, two 
hearts, three clubs, and had bid 
diamonds.
The last trump was now cashed 
to compel West to make a dis­
card. West realized that if he 
discarded the seven declarer 
would lead a diamond, play low 
from his hand, and force West to 
take the lead for the fatal dia­
mond return into South’s A-Q.
To avoid this endplay, there­
fore, West discarded the ten of 
diamonds. But declarer found the 
counterstroke. He led the six from 
dummy.
Now East had to choose what 
to do. If he played the five. South 
would play the four, and West 
would again be endplayed. So 
East played the nine. Declarer 
thereupon played the queen. West 
won, but having only the J-7 left, 
could not prevent dummy's eight 
and south’s ace 'from taking 
tricks nine and ten.
By nerm an N. Bandeseo, M.D.
Anyone who spends a prolonged 
period in bed is apt to develop 
bed sores. This can be a very 
serious matter, since breaks in 
the skin often lead to Infection.
’Thus, ■ if you have a bedrid­
den person in your home, it’s 
up to you to see that he or she 
is not troubled by Irritations 
which might ulcerate the skin.
Bed sores arc caused by local 
pressure upon the tissues. If 
the pressure is great enough, it 
partially or completely blocks 
off the blood supply to that par­
ticular area.
Surprisingly, the deeper sen­
sitive tissues are first to be dam­
aged. Later, the skin becomes af- 
fectedd.
An elderly or ill person Is 
especially susceptible to such 
conditions because he is likely to 
be undernourished. And mal­
nutrition, you see. hampers the 
ability of the tissues to resist 
breakdown under pressure or to 
repair the damage once It has 
occurred.
WRINKLED BED COVERS
Small breaks in the skin are 
often caused by a combination 
of pressure and wrinkled bed 
covers or clothing, badly ad­
justed supports or wet bed 
clothing.
It’s a good idea to check your 
patient eVery once in a while 
for indications of developing bed 
sores. First symptom usually is 
a redness of the skin which dis­
appears when you apply pressure. 
Change the patient’s posture or
aln ts
I
position frequently, so that 
pressure are shifted. If 
has to remain in a prone position, 
maybe you can shift' him from 
side to side occasionally.
WAYS TO PROTECT 
You can use air or rubber 
foam mattresses or rubber rings 
to protect sensitive areas. Plac­
ing rolled blankets or fluffed-up 
pillows under the knees will shift 
the pressure on the heels.
Of course you should see that 
food crumbs, particles of to­
bacco and similar potential irri 
tations are removed from the 
bed.
FREQUENT CIIANGES
Clothing and bed linens should 
be kept clean and taut. Both 
clothing and bed clothes should 
be changed frequently.
During hot weather your doc­
tor might suggest gentle sponging 
of the patient's skin. Be sure to 
dry it thoroughly. Then a dusting 
powder such as talc, boric acid 
or zinc stearate might be used, 
if your doctor recommends it.
Massaging the skin gently with 
alcohol might help harden it so 
it will be better able to resist 
irritations.
QUESTION AND ANSWER
R.V.: I use a sun lamp daily. 
Can any harm come from it?
• Answer: It is doubtful that any 
harm can come from short dally 
exposure to any ultraray lamp or 
sun lamp if given under the care 
of your doctor.
However, excessive exposure to 





LONDON (Reuters) — Anglo- 
Soviet exchanges on talks to es­
tablish closer cultural relations 
have broken down, the foreign of­
fice announced Friday, The state­
ment said the government regret­
ted that Russia had not accepted 
a British proposal for talks to 
promote a free exchange of in­
formation, views, .and contacts 
between the two countries.




TUB POIMTS iriWAROJUST FA/t & Uu6Att>  
ALtOWA AA0U5E TOSQUEEZeM. ItCAKMOl 
<3ETOirrAQAir(Sr 1He SH A R PPO ir^
BAr̂ 7)̂ P̂AKD wrm:
KAPOK TYPES OP UFE VEStS 
(NEED ATTENAOM TO IZEtAlH THBK 
8UO/ANC/ A woolem s c a r f
WRAPPED AR0U>(0 VtHlR 
MIDPUE WILL MAkE YOU 
MORE COMFORTABLE IM 
COLOWEATWER. KEEPS 
TH ^EA V y BLOOD FlXM  
W -fflE KIDNEY REOIW OF 
TME BOD/WARM
FOR TOMORROW
The Full Moon brings its usual 
restrictive influences where per­
sonal relationships are concern­
ed, so don’t expect too much 
from social pursuits or group 
activities of any kind. Don’t let 
difficult situations best you, how­
ever. Keep busy, and take all 
things in stride.
FOR THE BIRTHDAY 
If tomorrow is your birthday, 
your horoscope indicates that the 
time has come to push ahead with 
important projects and long- 
range job and financial prob­
lems. Develop new contacts, ex­
ploit your clever ideas—especial­
ly along creative lines—and try 
to solidify security plans between 
now and the end of October, 
when gratifying recognition and 
monetary gain are presagegd.
Domestic, social and romantic 
matters should generally run 
smoothly for the next year, but 
be alert to possible periods of 
nervous tension or fatigue during 
late July and late November. 
Avoid extravagance throughout 
1958—but especially during No­
vember and December.
A child bom on this day will 
be sensitive and highly impres­
sionable, so will have to exer­
cise great care in his choice of 
associates and surroundings.
THE DAY AFTER TOMORiROW 
Some destructive influences 
suggest caution in financial mat­
ters now. Tendencies toward mis­
calculation and error prevail
RAIflTyOURUFE VEST ONCfi , __A VBAR Wrm ANT 6000WATER-
iniXFuMD.APPtywrmABRusM ,
TOTISMTEN 
§  THE HANDLE IMTME 
'N HEAD OF AN AXE.
■ SPLIT THE handle 
INSIDE THE HEAD 
WnH A CHISEL K s  




THE OLD HOME TOWN By Stanley
ACBOSS












17. Part of 
"to be"
18. Cistern
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DACK-RKtikD POI.KS —’ ^
/ I » C -3 0
31. Extihct 
bird
S2. Rubber trM  
(Mex.)



























35" \ ' %3T"1. Variety of 





BELIEVE IT  OR NOT
^Ij. FnU^fit
« to
DAILY CBYrrOQUOTB ~  nero's how to work Itt 
A A T D L B A A X R
' ' la. LO N »  1̂  E L L O  W;
O n e  le t te r  s lip p ly  s ta n d s  to r  a n o th e r In  Ih U i s a m p le  A  Is  u se d  1 
Bar th e  th re e  L ’ a. X  fo r  th e  tw o  O ’ s, e tc  l^ ln g lv  le tte rs , n iio .s tro p h e s , 
th e  le n g th  a n d  fq rm a lin n  o t tb e  w o rd ^  a ro  a ll h in ts  E a c h  d a y  th e  
co d a  le tte rs ' a ro  d lffe re n k  \
A VRYTOORAM QUOTATION
Z D Q O  D L  F K I f  L K  L S K H l l  P V H  
II 8  T II II 8  O n O D L T Z E T U L II D X O 
OJ F KV AS  Q K B  W K V B H O L U - i O X ( > n L r v  I*  
Sstontsy’s Crygtoqnotei PRTDE GOETH DEFtlHK DICSTRuCT-, 
ION, AND AN llAUQimr SPIRIT BEFORE A 1'AU.r-PllOVERBS. I
e u f i ie  RAOBITT
of RiChnvMiU llpqittoj*®. 
V/AO BORH ON
j M s i v H o m m y
P re s id e n t A n d re w  JA ckson 
AT TTIE WOViCe OP h e r  DOCTOR 
RCUEVEO HER  
BRONCHIAL CONOTTHJN BV
c m N S o a  iv/M r
>'




SEA MAO INSIDE IT A 
PHOmRAPHiJFZCKRtS 
M'TSTULWASm
highly stimulating — especially] 
where personal relationsldps are { 
concerned.
FOR THE BIRTHDAY
If tomorrow is your birthday, 
your horoscope indicates that you I 
are currently in a fine period for 
making gains in all worthwhile 
activities. July is your month, so 
set yourself high goals and don’t 
swerve from them. Fine results, 
both financial and job-wise, 
should be evident by the end of 
October. During this good cycle, I 
try also to initiate long-range I 
programs Involving future securi-j 
ty, since somewhat “ dull” planet­
ary aspects during the succeed­
ing five months may discourage | 
such efforts.
In your personal relationships, I 
beware of emotional outbursts 
which could alienate friends or 
family late in July and late in 
November. If you are careful, 
you will find that your social and 
domestic life will be generally | 
harmonious for the next year. 
September will be fine for ro-| 
mance and marriage. Look for 
some good. news of a business 
nature in December; an oppor-| 
tunity to travel next April.
A child bom on this day will I 
be sensitive, intuitive and ex-| 
tremely sentimental.
M L R k» < r-1 0 l9 A SK  
JU LIE  A M ) K P S IO lE J W e !  
iSTWACRlMe. ]
AMP v<Hsr eryts 5
THENOnCNIVE ^  







LOOK TO THE 
WORLD AS IF 
THE W W TY  




...AN *«C C 8)EH TV SUTWHAT 
K m v H . A STROKE*. A  HEART 
ATTACK?... TOO KIAHY W tT Y  
BIG-SHOTS HAVE ALREADY 
BEEN UQUU7ATE0 WITH 
•H E A R T  A TT A C K S *.
PCRMARS X SHOULD SWIVf WCIHBA VBDI , 
THE FACTS, HAND HIM A P1ST0I....UT HIM
CUA/ABIR.
By Ripley
• i' ' A ' .
eO K X  fiC K iaV S  OK. H YSRIS /NSTKUCTK3N3
ANO onvs TNB raaMRO makwi
VDU H A V iC M y  
PIVS MINUTES AT 
THE MOST. MAKE 
VOIR ESCAPE N  
TWO.'
PEEKSKILL, N.Y. (AP) 
Martha Boswell Lloyd, one of the I 
three singing B o s w e l l  sisters 
whose careers marked the advent 
of swing two decades ago, was
'v ,\ S j '
LOC: .IUB6 AMHOURjr
OPE I  CAM brake two 
. THINS...UH-OH/ I'M 
IN THE EARTHB 
ATMOSPHERE.*
T H IS  (M O U L D  
H A P P E N  (W H E N  
I 'M  H ( X E  
A U  A L O N E * '
FV LR D C N  M E .  
A R E  Y O U  
M R B U M S T E A D ? ]
’ll!ItllUUlWWI
NOW I’M 







RECORDS A T 
TH ’ SHACK./
Y E S .  B U T  I T S  N O T  B E C A U S E
W B  L IK E  S U C H  N O I S Y -  .......•
M U S I C . C R A N D M A . /
W E  K E E P  T H *  V O L U M E !  
T U N E D  U P .. .
.T* DROWN O U T A N Y  
MOTHER CALLIN' SOMEONE! 
T 'R U N A N -----
reported in critical condition F ri-| 
Otherwise, the day should prove day in hospital.
RASY NOWmm wji pi»St rniiiMiiMONE.m WrtBikUlowMi




NEVER /WNP K JW  
HAPPENEPS S E T  M B 






TH E R E /  R 3 R  ONCE A T»?IP  
TO  T H E  BEACH W ITH O U T' 




' X OU0HT TO puja Tiunr d o u b le
CROSSIN'CURT FARROW FOR 
B lA M jN Q  THE R U STLIN G  ON ME 
A ^ lN ' FO R 
M P TRO UBLE/
IF ROGERS SAYS ANY-„ 
THING, IT'S CURT'S <i 
Wp«5> /V0AIMST ANNEf
1 1
S A Y r THOkSKTr 
OAva YOU MONEY 
TDGO TOTHB  
MO/.88 ir)Nl6Hn XllEMT 
TUB'MONEY 
MIX56S...
MS WENT TO VwEa.TMAT WAS^ 
THD MOYIES I VSRYdENEIiOUS
AND X WASHEDim OPYtXJ.
THB PINNER 
PI0NB0,
D IA T D  W HAT M O  T M N K 0 ,  
a t W / m : .  B U T  T H E R B D  A  . . 
MBTHOP in my AUH7NBSS/.-
Nl(5IIT K
HO TURN TO VMSNTHB PI5IIS9 
..AND X HEARD CRANPMA SAY 
D IE S  HAVING TWELVa.FDR ‘
) \
I . . . ) ■ ,
t- '
I t  THE DAILY COURIER. Moo., June 30, 155*
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OF K E L O W N A  and DISTRICT
on a new
REAL ESTATE SERVICE
REEKIE INSURANCE AGENCIES arc pleased to announce that they are now offering in addition to 
General Insurance Service, that of Real Estate. This will include the service of Mortgage Brokerage 
and Rentals as well as Property Management. This department will be under the management of Don 
MacGillivray who has had extensive Insurance, Mortgage and Real Estate experience, in Alberta and 
British Columbia. Reekie Insurance Agencies invites its many clients and friends to make use of its Real
Estate Service.
WE WOULD BE PLEASED TO DISCUSS PERSONALLY ANY REAL ESTATE OR INSURANCE
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WE NEED YOUR LISTING
We arc in need of Good Real Estate Listings to meet the 
needs of clients. Many retired people from the Prairies are 
anxious to settle in and around Kelowna. We promise earnest 
efforts with careful considerate dealings.
List With Us Now . • . For Action
INSURANCE
Reekie Insurance Agencies are exclusive agents
I  in Kelowna for the Fraser Valley Medical 
Services Society
B  Individual, Family or Group Plans
J  For a low cost, this Insurance covers Doctors 
M  Calls, Wage Indemnity, a host of Extra Services. 
■  Also available for groups of three or more. The 
B  Ideal Low Cost Comprehensive Group Plan. No 







Package It And Save . . .
Yes up to 20% of your premium can be SAVED 
by protecting your home and possessions with 
a Comprehensive Dwelling Package.
One Policy—One Expiry Date,—One Premium 
Credit allowed for existing insurance. Yes 
Package it and Save . . . up to 20%
FREE HOUSEHOLD INVENTORY FORM —  
JUST ASK
IS S B sS p s
.WOWDyW:
M f u a v o u R ,HdIRE
Ota
PMRT




No Matter What Your Insurance Needs May Be 
Count on Us for Protection, . . At a Low Cost
TAKING A TRIP?
Travel Accident Policy ■— for a low  
cost you can insure against loss 
of baggage and accident
Before you T ravel. .  . INSURE!
> in su r a n c e
We are exclusive Agents for the 
Wawanesa Mutual Insurance Company
a strong Canadian Company 
Up to 15% discount lor Claim Free Drivers 
WHERE it PAYS to he CAREFUL
AHOY!!-YACHTSM EN
You can’t always prevent loss or 
accident, but you can provide that 
you will, not be financially out on, 
account of it . . , Our Motor Boat 
Insurance, takes the financial loss 
out of Boating.
Theft, Collision, F^re, Liahijlty.-
It  pays to be su re . . .  IN S U K l
Free. . W e  invite you to coll fora free ruler and calendar. . .  or a household invontory form
UST YOUR RENTALS 
NO CHARGE
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2 5 3  LAWRENCE AVE.
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In+roducing O ur First C ooking  Supplem ent
V-
 ̂ ' ' '- m
B» ALICE WLNSBY 
CMk Book Editor 
How did you learn to  cook? 
Were yoa taught school, in- 
stiucted at home, or- «kd you just 
pick it up? Some of the ftecst 
cooks in the pkanagaa Valley 
have contribute, to our cook 
book, -and .ve are very proud of 
it. What homemaker isn’t  chn- 
sta ntly on the lookout for delicious 
treat recipes to try? Ypu will find 
any number of dishes to please 
the family, palates within these 
pages.
We feel that with very few ex­
ceptions. these recipes are com­
posed of ingredients to be found 
on every kitchen shelf. For suc­
cess, we recommend that you 
read the recipe over first, meas­
ure carefully, and remember to 
pre-heat your oven wl^n baking. 
Remember, there are  no 'poor 
cooks—only careless ones.
WEIGHTS AND MEASURES
m e a s u r e m e n t s  in  c o o k e r y
S teaspoons.............1 tablespoon
4 fablespoons ......  V4 cup
5% tablespoons ..................% cup
8 tablespoons ---------------cup
10% tablespoons ......... - 2.-̂  f  ups
12 tablespoons .......... % cup




2 cups ------------ -












O N  the LO O K O U T
Almonds, chopped —1-- 4 cups
Apricots, fflied ----------3 cups
Baking soda ---------------2 cups
Bran ..........................   16 cups
Breach crumbs, dried 4V2 cups 
Butter or other fat ----- 2 cups
Cheese, grated — ---- 4 cups
Chocolate,; shaved fine - 3%cups
Cocoa -----  5 cups
Cocoanut, shredded —-- 5 cups
Coffee _______ _____-  4% cups
Cornmeal —-----------  — ^
Cornstarch ------   3 cups
Currants ------- ----------* 3 cups
Flour, sifted --------------- 4 cups
Grahana flour, unsifted 3% cups j
Hominy -------—---- 3% cups
Meat, dioppedi -̂--- - 2 cups
Molasses ---- ---------- —- I'rz
Onions, chopped ---------- 3 cups
Raisins, s|geded -------- 3 cups




The vogue for colored hosiery 
is taking hold more toah antici­
pates. Everywhere tinted stock­
ings enhance pretty summer 
frocks/flowery hats. A lot can be 
achieved with the right shade of 
hosiery regarded now as a color- 
wise cosmetic for' the leg. Many 1 
tints possess shadowing quali­
ties, slimming the leg and wtlin- 
ing contours in a soft haze. Point­
ed heels beUttle not-exactiy-slen- 
der ankles. In New York black, 
blue and gray are favorite colors, 
with pink and green leading* m 
high fashion groups.
For • • • • <>






in s t a i1 a t io n $
I'liiinbing m s  IU'.ning '
1 631 flanrey Ave. Phone 4639
Rolled O a ts ...........







___  5 cups
___ Z cups
_ __2% cups




BIGWIN INN. Ont. (CP>—On­
tario L i b e r a l  Leader John 
Wintermeyer says he will have 
VANCOUVER (CP)—A BriUshla Policy within two months con- 
educationist crossed words with 
an American educationist here 
on the subject of co-educational 
schools. The debate took place at 
a forum on education sponsored 
bj> the English Speaking Union.
Sir Arthur Binns, director of 
education for Lancashire and 
Yorkshire, oppiosed co-education 
where it could be .avoided.
One of Sir Arthurs’s objections 
was his belief 'that women teach- 
could not teach boys anck 
teachers could mit teach
girls.
“Myself,” he lamented. “I have 
never understood women.”
ceming nationahzatioB of Oo* 
tario’s natural ga» iodustry.
“When we disclnse it. wiD be a 
m atter of timinfc'* be told a 
press conference.






FRANK'S NOVELTY & GIFT SHOP
IN  KELOWNA









N i ^  Ttiones 
4165 —  4175 
8529
CAMERAS -  COSMETICS 
C H lireE trS  aO TH lM G  
GREETING CARDS
» i
TOILETRIES -  GIFTS
TOYS -  M A G A ZIN E  
SOFT DRINKS 
STATIONERY
DEVEKPING S  PRINTING 
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Crisp Salads Are Menu Answer 
During The Hot Summer W eather
TWE DAILY COURIER
Have you taken a rating of the 
■alada you've served your family 
lately? Have they been crisp at> 
tractive and varied with ini^cdi- 
er.ts and dressings so that the 
diners await each one with eager 
anticipation? That’s, the way your 
salads should be you know, and 
that's the way your salads can 
be with a bit of planning and 
Imagination. It's easy to prepare 
the same old salad with the same 
old dressing day after day, but 
it's just as easy to use novel salad 
combinations and try new dress­
ings for flavorful salad surprises.
The tossed salad is always Serves 6 to 8. 
popular and with western-grown 
Iceberg lettuce so plentiful, you 
will want to serve this type of 
suladf often. But vary it . . . use 
other greens for color contrast, 
tuck In slices of avocado when 
they are a "best buy," or add a 
few slivers of cheese or leftover 
cold ham, turkey or salami. Then 
take advantage of all the many 
dressings on the market or ex­
periment with some of your own 
ideas, such as sour cream mixed 
with lemon juice, chopped green 
onions, salt, pepper and sugar.
Remember, too, the many 
tempting gelatin salads you can 
prepare. When making your 
salads try a variety of molds, 
such as the large ring, individuals 
or perhaps those especially shap­
ed, as a tuna soufAe salad in a 
fish mold. Unmold your salads 
on crisp Iceberg lettuce leaves 
snd garnish with fresh vegetable 
curls, olives, nutmeats, fresh 
fruit slices for greater appetite 
appeal.
Cabbage slaws are another area 
Where the cook too often is limit­
ed in serving ideas. Try adding 
fresh orange chunks, pineapple 
cubes, grapes, nutmeats, experi­
ment with a sesame s e ^  dress­
ing or perhaps you’d prefer a 
hot cabbage slaw, with sweet- 
sour dressing. Don’t neglect the 
many mouth-watering fruit salad 
combinations you can serve . . . 
a honey dressing or a sweet cel­
ery s e ^  dressing shines in this 
department.
% tap. pepper"
, H tsp. diy mustard 
' 2 |bsp. grated onion 
Method; Combine cabbage, cel­
ery, carrots and green pepper. 
Marinate in sugar' and vinegar 
for 1 hour. Soften gelatin in cold 
water and dissolve in tomato 
juice. Add lemon juice, salt, pep­
per, mustard and onion. Drain 
raw vegetables and add to gela­
tin mixture. Pour into 1 quart 
ring mold and chill until firm. 
Unmold on crisp lettuce leaves 
and fill centre with cottage 





cups cooked broccoli, drain­
ed and cooled 
V4 head Iceberg lettuce 
Va cup chopped scallions 
Vt cup choppixl celery
cup cubed Swiss cheese or 
Jack cheese
1 2 V z-o z. jar of dried beef shred­
ded
Dressing;
*4 cup salad oil 
% cup wine vinegar 
^  teaspoon paprika 
1 clove garlic 
teaspoon pepper 
1 tsp. Worcestershire sauce 
Method; Combine ali ingredi­
ents for dressing: shake well and 
pour over cooked broccoli. Let 
marinate for at least 2 hours 
Drain. Saute dried beef until 
crisp, drain on absorbent paper 
and cool. Combine all ingredients 
and toss with as much dressing 
as desired. Serves 4.
FRUIT SAI.AD ON ICEBERG 
' LETTUCE
Arrange segments of orange, 
grapefruit, unpeeled apples and 
avocados on Iceberg lettuce, 
serve with lemon French dress­
ing. Or stuff canned peach halves 
with grapes, fresh pear halves 
with cream cheese, roll banana 
halves ip chopped nuts and ar­
range all on platter of Iceberg 
lettuce.
MOLDED VEGETABLE SALAD
2 cups finely-shredded cabbage 
1V4 cups finely-chopped celery 
2 cups shredded carrots 
% cup chopped green pepper 
2 tbsp. sugar 
% cup wine vinegar 
2 tbsp. gelatin
Va cup cold water -----
2V4 cups tomato juice, hot 
Va cup lemon Juice 
1 tsp. salt
BREATH OF SPRING SALAD
submitted by
Mrs. T. R. Tobiason 
1060 Bernard Ave., Kelowna
Part one;
1 cup crushed pineapple (canned) 
1 pkg. lemon jelly powder 
Vi tsp. salt
cup grated carrot 
Drain pineapple, add enough 
water to the syrup to make 1% 
cups of liquid. Heat to boiling
point then dissolve jelly powder 
in the hot liquid, adding salt. Chill 
until consistency of unbeaten egg 
white. Stir in carrot and pine­
apple, turn into a lightly oiled 
mold. Chill until firm.
Part (wo:
1 tbsp. plain gelatin 
4 tbsps, cold water 
I cup mayonnaise 
/̂z cup light cream or evaporated 
milk 
Vz tsp. salt 
1 tbsp. grated onion
cup finely chopped celery 
Vz cup grated cucumber, drained
Soften gelatin in cold water, 
dissolve over hot water. Combine 
remaining ingredients, add gela­
tin, blending well. Tint pale green 
with food color if desired. Pour 
over pineapple layer, chill until 
firm. Unmold on serving dish, 
garnish with greens. Yield; 8 to 
10 servings.
CENTENNIAL SALAD 
• (Serves 12-14) 
submitted by 
Myrtle E. Ross 
R.Rr No. 4, Kelowna
Bring to a boil 1 tin tomato 
soup and 10 oz. water in which 
1 lemon jelly powder • has been 
dissolved.
Beat together: 2 packages Phil­
adelphia cream cheese and 1 cup 
salad pressing.
Add:
Vz cup finely chopped celery
1 small green pepper, chopped 
fine
1 small onion, chopped fine
Combine all, mould and re­
frigerate. Serve on bed of greens 
or individually, with thin bread 




Mrs. L. Campbell 
S69 Leon Ave., Kelowna
l*i cups crushed pineapple 
2 packages orange-flavored jelly 
fxowder 
2 tbsps. vinegar 
tsp. salt
*4 tsp. ix)W'dorod ginger 
I to 1*4 cups cottage cheese 
cup dic«?d celery 
I tbsp. minced green onion 
(optional'
Drain syrup from pineapple, 
n\easure and add enough water 
to make 3(4 cups liquid. Bring to 
boil, add jelly iwwder. stir until 
dis.solved. Add vinegar, salt and 
ginger. Chill until about consis­
tency of unbeaten egg white. Add 
drained pineapple, cottage cheese, 
celery and onion. Pour into light­
ly oiled moulds. Chill until firm. 
Turn, out on crisp salad greens 
and garnish with salad dres.sing.
CRAB Salad
submitted by 1
Mrs. J . C. Stieglcr 
(St. Mary’s Circle of C.W.L.)
Put 2 small cans crab meat 
through food chopper with 3 
tbsps. nuts. Mix 3 hard cooked 
eggs and 2 tbsps. chopped canned 
pimento.
Stir 2 tsps. dissolved gelatine 
into 1 cup mayonnaise, mix all 
together smoothly and refriger­
ate over night.
Serve on shredded lettuce, 
decorate with black olives and 
sweet pickles. Serve with hot 
biscuits.
EVERYONE'S FAVORITE DESSERT TREAT, TRY SOME TODAY!
Dairy Queen is Better. ..
... Better Tasting
..Better for You
^  ^  •  SUNDAES
•  M ALT AND MILK SHAKES
•  CONES
• D i l l y b a r s
•  DQ SANDWICHES
•  HOME PAKS
I V TRY OUR CONVENIENT OUTSIDE 
SELF-SERVICE FREEZER 
Just help yourself and pay at the counter , 
Stocked with Home Paks, Dilly Bars and 
DQ Sandwiches
DRIRV
•THE HOME OF THE CONE WITH THE CURL ON TOP”
581 BERNARD ST. KELOWNA
>01
BENNETT'S SPECTACULAR
$ 7 0  TRADE - IN
. For your present white Enamel Rai^e ' 
in working condition on this Large S&e
30 inch RANGE
by Westinghouse
A functionally designed 30” range wiht custom features that- 
take the work out of cooking . , . Built-in Clock and Automatic 
Timer act as four separate features — an electric clock, an 
automatio oven control, a Minute Minder and an automatic 
appliance outlet control . . . Color Glance (Sontrpls glqw to 
indicate five distinct cooking temperatures '.,4  . Easi-Out 
Elements make cleaning up' hiessy spillovers simple . . . 
24” Miracle Sealed Oven guarantees uniform oven heat — all 
the time . . . Infra-Red Broiler and Smokele.ss j^rolIer. Pan . . . 
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MAIN DISHES
L!VER AND RICE CASSEROLE 
submitted by 
Mrs. L. Campbell 
569 Leon Ave„ Kelowna
^  cup rice 
1 p. cold ’vatcr 
1 qt. milk 
1 lb. beef liver 
1 egg
\4 onion .
1'y tblsp,- butter 
Vz tblsp. salt 
. black pepper 
% cup seedless raisins 
Wash rice thoroughly. Cook 
rice, water and milk into por­
ridge. Cool. Parboil liver, then 
grind it. Add liver to porridge, 
along with beaten egg, onion 
(chopped) and fried in butter, 
salt, pepper and raisins. Mix all 
ingredients. Pour in greased 8x8 
baking di.sh. Bake in 375 deg. F. 
oven for hour (or less).
VITAMIN Liv e r  l o a f
submitted by
Mrs. L. Campbell 
569 Leon Ave., Kelowna
1-^ lbs. lean beef (ground)
1 egg, well beaten 
1 can baby or junior liver 
1 small raw potato (grated) 
cup wheat germ 
Vt cup pKJwdered milk 
i '3 cup chopped green onions 
3 Vi tsp. salt 
tsp. pepper
1 tbsp. prepared mustard
2 tbsps. milk or tomato juice 
Mix well all ingredients and
press ino a greased loaf pan. 
Bake at 350 deg. F. for about 1 
hour or until quite brown, the 
grated potato keeps this loaf 
moist. Serves 6 to 8 slices.
s p a r e r ib s  w im  p in e a p p l e
STUFFINO
submitted by
M n. L. Campbell 
569 Leon Axe.. Kelowna
t h e  d a il y  c o u r ie r  I
OVEN BAKED PANCAKES 
WITH SAUSAGES
subnaitted by 
Mrs. L. Campbell 
569 Leon Ave., Kelowna




3 tblsp. fat (melted)
1̂ 4 cups sifted flour
4 tsp. baking powder 
IVi tbsp. sugar 
1 tsp. salt
BATTER FOR FRIED CHICKEN 
submitted by 
Mrs. Ruth Boyko 
Box 624. Kelowna
1 cup sifted flour 
Hi tsp. salt 
Vi tsp. pepper 
1 egg
% cup milk
Combine flour, salt and pepper. 
iBeat egg, add milk and then
2 strips back sparerlbs (about 
4 lbs.) •
1 (20 oz.) can crushed pineapple
1 medium chopped onion 
Vi cup butter
2 stalks celery, diced 
Vi cup chopped parsley 
2Vi cups soft bread crumbs - 
IVi tsp. salt 
Vi cup sweet basil 
Dash of pepper 
Vi tsp. ginger 
1 egg
i  cup water plus Vi cup lemon 
juice
Start oven at 450 dog. F. while 
preparing meat. Buy spareribs as 
p-.uch alike in size as possible, 
t'u t one side of ribs in bottom of 
a shallow greased roasting pan 
Now drain pineapple, keeping 
juice to use later on. Brown 
onion in butter. Dump in celery 
and parsley and cook until limp. 
Remove from heat and mix in 
drained pineapple, bread crumbs 
and salt, basil, pepper, ginger 
and slightly beaten egg. Pile on 
top of ribs. Cover with second 
strip of ribs. Fasten layers of 
meat with skewers. Sprinkle with 
salt. Bake 15 to 20 minutes until 
brown turning once. Reduce heat 
to 325 to 350 and pour in pine­
apple juice and water and lemon 
juice. Bake 1 hour longer, basting 
often. Make gravy or sauce with 
the pan drippings ahd serve with 
the meat. Serves 7 to 8.
f ie r c e  TRIBE
The Pawnee Indians, now cen­
tred in Oklahoma, once spread »• 










O G O PO G O
SERVICE
COR. VERNON RD. 
a n d  BERNARD
Phone 3394
TEEN BEAN BAKE 
submitted by 
Mrs. L. CampbeU 
569 Leon Ave.. Kelowna
% lb. frankfurters cut in V4 inch 
pieces
3Vz cups baked beans (2 16k)z. 
cans)
% cup ketchup 
% cup water
1 tblsp. prepared mustard 
4̂ cup sifted all-purpose flour 
1 tblsp. white sugar
tsp. double-acting baking 
powder 
1 tsp. salt 
2-3 cup com meal 
1 egg, slightly beaten 
2-3 cup milk
V4 cup melted shortening (or 
salad oil)
W cup minced onion
Grease 13x9x2 inch pan with 
. bacon drippings. Combine frank- 
'  furters beans, ketchup, water and 
mustard in greased pan. Sift to­
gether flour, sugar, baking pow­
der and salt into large bowl. 
Stir in corn meal. Add egg, milk, 
shortening and onion all at once 
to dry ingredients. Stir just to 
combine. Spoon over beans in 
baking pan. Bake at 400 deg. F,
35 to 40 minutes. Serves 8 to 10.
Beat eggs until light and fluffy. L(j(j mixture to the flour. Beat 
Add milk and fat. Beat. Sift to-Lj^^^^j. ^  jg quite smooth
pettier flour, baking powder.
Sugar and salt. Add these dry in- Precook chicken by steammg 
gredients to liquid. Beat untilLr simmering in a tightly cover- 
batter is smooth. Pour into a jj 20 minutes before fry-
lOV̂ jxlSVisxl inch jelly -Pan . _ jjo salt should be added rubbed with shortening. Arrange “ s- (no sa« snom 
sausage links on the batter. Bake during pre-cooking since it tends 
in a hot oven (450 deg. F.) for to dry the flesh.
15 min. Cut into 10 servings
Serve hot with butter and syrup.
VEGETABLES N’ VIENNAS 
submitted by 
Mrs. L. Campbell 
569 Leon Ave., Kelowna
1 cup medium white sauce 
V4 tsp. dry mustard 
Vi tsp. Worcestershire sauce 
Vi cup grated process cheese
1 (16 oz.) can or (2 cups) mixed
garden vegetables (cooked) 
drained ^
Vi cup buttered bread~crumbs
2 (4 oz.) cans Vienna sausages 
Combine white sauce, dry mus
tard, Worcestershire sauce and 
grated cheese. Heat slowly, stir­
ring constantly until cheese is 
melted. Add drained vegetables. 
Pour into individual balding dish-jB 
es and top with buttered crumbs, 
•Arrange sausages on top and 
bake in a moderate oven (350 
deg. F.) about 20 min. Serves 6.1
Prepare chicken for frying. 
Dip each piece in batter. Heat 
fat in a deep kettle to 350 deg. 
F Lower chicken carefully into 
fat but do not overcrowd. Regu­
late heat to fry chicken at 300-350 
deg. F. Fry until a golden' brown 
and thoroughly done, about 5-10 
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O D  
FLASH CAMERA
So Convenient To Have . . .  
So Easy To Operate . . .
For those precious mohicnts of a life­
time, just pick iip_ your flash camera, 
aim and sitap it-^yoii’ye captured a 




G o o d  Food Deserves Proper Care 
Store and Save with a VIKING Home Freezerl
2 0  c u .  f t .  m o d e l
.95
• I
1 5  c u .  f t .  m o d e l
:95
10 c u .  f t .  m o d e l
2 7 9 9 5
Only $10.00 Down .  ̂ . Balance as Ia)W as 
$14 per month.
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lYAUAN SPA G IlE m  
submitted by 
M n. DaMcl McMUUa 
2SM PaBdMy St., Kelowsa
1 package spaghetti
1 large can tomatoes 
IWi lbs.-stewing meat 
Dash (d cloves
2 cloves garlic 
1 can mushrooms 
Salt to taste
Boil tomatoes in frying pan for 
M hour, stirring occasionally. 
Add cloves, garlic which has 
been cut in pieces, and strained 
mushrooms (reserve water from 
mushrooms). Brown meat in 
saucepan, and cook until tender. 
Combine meat and potato miX' 
ture, add mushroom water and 
let simmer slowly until thicken­
ed. Add all together to spaghetti 
which has been boiled until ten­
der. Season with salt to taste.
SPANISH SAUSAGES 
Submitted by 
Mrs. W. Dean 
5K Leon Ave., Kelowna
1 Ib. skinless sausage
4 large carrots, scraped and 
sliced
2 large onions, peeled and sliced 
% teasp. pepper
1 tsp. salt 
1 can tomato soup 
1 car hot water 
Fry sausages at low tempera­
ture to remove excess fat. Place 
drained sausages in 1V4 quart 
casserole. Combine soup and 
prepared onions and carrots on 
top of sausages with salt and 
pepper. Add liquid mixture. 
Cover; bake in oven 375 deg. for 





Mrs. W. Dean 
5M Leon Are.. Kelowna
1 cup fine dry bread crumbs 
Vi cup minced onion
2 tbsp, minced green pepper
3 tbsp. milk
3 tbsp. catchup
4  teasp. dry mustard 
I egg
I lb. ground round steak 
I tbsp. bottled horse radish 
IVi tsp. salt 
Vi to Vi cup catchup 
Heat oven to 400 deg. Grease 
a shallow loaf dish or pan.
Beat eggs slightly, add bread 
crumbs, onion, green pepper, 
milk, 3 tbsp. catchup, mustard, 
horse radish and salt: mix thor- 
ougLly. Add meat, but do not 
over mix as it tends to toughen 
the loaf. Place mixture in loaf 
pan and spread cup catchup 
over top. Bake for 40 min. 
Serves 4.
Moose meat or deer meat can 
be used, because they are dry I 
usually add Vi lb. sausage meat.
SAVOUKY BAKED IIA.M 
subnjitttHl by 




1 T whole clovc.s 
Garlic
2 T vinegar 
1 cup white sugar 
1 cup brown sugar 
4 tsps. mustard 
V'4 tsp. ground cloves
Vi tsp. ground cinnamon 
1 cup crabapple jelly 
Wash ham and cover with boil- 
] ing water in large kettle. Add a 
slick of cinnamon, cloves, garlic, 
vinegar and white sugar. Boil 
until tender. Place in roaster 
witli 1 or 2 cups of liquid it boil­
ed in. Sprinkle over ham a mix­
ture made of: brown sugar, mus­
tard, cloves or cinnamon. Bake 
in a slow oven until brown. 




Airs. Ruth Boyka 
Box 624, Kelowna
Trim and wipe meat. If used 
with skin on, score it in inch 
squares, taking care to cut only 
through skin. Make a cut just 
below the knuckle with a boning 
knife. Slide the knife up along 
(he bone and turn outward, make .
1-; dozen cuts 2-3 of the wav to 
the skin. Fill cuts with dressing, j “"‘I
Sprinkle with salt and pepper.!*,
place on rack in roasting panji^.S^P bread crurnbs 
and dredge with flour. Roast in ̂  chopped green
slow oven (30-35 minutes per lb.).I, ^P P er .
Half an hour before serving,!  ̂ ^hsp. minced onion 
sprinkle with 1 T cracker c ru m b s,[Salt and pepper to taste 
seasoned with salt, pepper and Dust pork chops with
BAKED PORK CHOPS WITH 
CORN
submitted by 
Mrs. W. D. Dean 
586 Leon Ave., Kelowna
4 thick fxirk chops
sage.
Serve with apple sauce. 
Dres.sing:
Chop 1 sour apple and 1 onion. 
Melt 2 T butter, add 1 cup bread 
crumbs. 1 tsp. sage. 1 tsp salt, 
Vi tsp. pepper, 2 egg yolks. Mix 
thoroughly.
ea'^oned
flour and arrange in shadow 
baking dish. Mix corn, bread 
crumbs, egg, pepper and salt 
to suit, green pepper and onion. 
Pile on floured chops. Add water 
to bottoh of baking dish to Vi inch 
depth. Bake 1 hour in oven 350 
deg. Baste with water once or 
twice during baking.
CROWN 0 ‘GOLD MSh%T LOAF
Submitted by 
Airs. W. D?an 
586 Lcm  Ave.. Kelowna
Loaf:
Ut cups fine bread crumbs 
I ' i  lbs. ground round slcak 
4 egg yolks 
14 tbsp. salt
2 tbsp. prepared mustard 
Topping:
4 egg whites
Vi tsp. cream of tartar
4 tbsp. prepared mu.stard 
1̂ 2 tbsp. prepared hor.s'ladi.sh
3 tbsp, finely diced gretm peppers
2 tbsp. minced onion 
Vi< cup catchup
Mix bre.ad crumbs with meat, 
combine other ingreiiient-s. Blend 
into meat mix. Pack into 9” glass 
pie plate. Bake in oven 325 30 
min. Beat egg whites until foamy, 
add cream of tartar, beat until 
very stiff. Fold in mustard gent­
ly. Swirl on hot meat. 'Bake 20- 
25 min. or until ti!>ped with brown. 
6-8 servings.
BAKED BEANS 
JACOB’S CATTLE OR 
YELLOW EYED BEANS
submiltt'd by 




Vi cup white sugar 
3 tsps. mustard 
14 tsps. salt 
Vi- lb. bacon
Wash beans, soak overflight. 
Next morning let simmer on 
stove until beans are tender. 
Pour off excess water, save 
wf ter to add later as beans cook 
down. Add butter, sugar, mustard 
and salt Simmer on top of stove 
for 14  hrs. Put beans into bean 
pot. Lay strips of bacon on top 
and bake in slow over (250 de­
grees F.) for 3 hrs.
McCLARY Brings High Fashion 
To Canadian Kitchens* .
**Line and color . . . these are the essence of modern design, the virtues I strive 
for as I sketch the creations of the world’s great fashion houses.
“And how beautifully line and color are blended in the new McClary Range. My 
artist’s eye took instantly to its clean, uncluttered lines . . . and what good taste 
you can sense in the dramatic use of chrome with accents of black.
T o  my mind, as an artist and housewife, McClary has created a range as fashion­
able as it is functional. Truly, high-fashion has arrived in our Canadian kitchens!”
.  . . AND LOOK! SEVEN MORE FEATURES 
W ITH McCLARY GAS RANGES!
m i
TALiONG DIAL CONTROLS 
Alain cooking heats are named on' the knob. 
Frsring, boiling — it’s simple to get the exact 
heat you want!
O V E N U G H T
Turns on with special switch — you don’t 
have to open the door. Mo fear of flat cakes 
with this feature!
BROILER DRAWER
Good, wide surface for smoke-free broiling. 
Drawer glides smoothly, on quiet steel roll­
ers.
McCLARY OVEN-READY SIGNAL 
Bright signal light go«s on automatically 
when your oven is heated and ready to uso. 
No guesswork — and you save fuel tool j
CLEARVU OVEN DOOR
Double window won’t steam up, lets you 
check ’ your baking and roasting without 
opening door. Save precious oven heat!
GRIDS AND IINDERPANS
Designed for safety and cleanliness! Pots sit 
securely on Safe 'n Sure Grids: easy-to-clean 
underpans catch spillovers. Finished in white 
or black; also available in colors.
CENTRE-SIMMER BURNERS
You have full conti*ol, from tiny flame to 
highest heat, because the Centre-Simmer is 
actually two burners in one! Centre section 
gives low, simmer flame — outer ring auto­








M cO A R Y  GAS RAN(aS
P r i c e d  f r o m
i f  M cO A R Y  RANGES
available ia
G a s  o r  E le c t r ic
You Always Do B etter A t
f
Hardwaie —  Appliances —- Furaitnre —  China 
Music •— Electrical —  Television
B e r n a r d  &  P e n d b z i
Phone
2 0 2 5
For Best Results in These
Sugar Free Recipes
use SUCARYL
THE IMPROVED ARTIFICIAL SWEETENING
(You can gel a bookkl ot Socaryl recipes from Dyck’s)
* TABLETS -  LIQUID -  POWDER
Your family drug store in Kelowna for Prescriptions -  Drugs 
Cosmetics -  Gifts -  Sundries -  Toiletries -  Cards
Dyck's Drugs
For All Diabetic Needs -  Insulin -  Syringes -  Needles -r 
Sucaryl -  Just Dial 3333
THE DAILY COUEIEB £
M«a., Jane M. IfM ^ SPECIAL DIETS
fF '
Some low calorie and low salt 
diet recipes included on this page 
call for a special preparation 
which comes in two forms. Ask 
your pharmacist for "Sucaryl,” 
and specify your requirement.
SPONGECAKE
20 servings; each contains 
P  2.7: r  1.9: C 6.1; 54 Calories 
If made with sugar 112 Calories 
7 eggs, separated (room tcmp- 
eraturel 
cup cold water 
3 tbsps. cherriical sweetener 
or 72 tablets, crushed 
Vi tsp. vanilla 
2 tbsps. lemon juice 
% tsp. cream of tartar 
cups sifted cake flour 
V4 tsp. salt
Beat egg yolks until thick and 
lemon-colored, 5 mins. Combine 
water, sweetener, vanilla and 
lemon juice. Add to egg yolks; 
beat until thick and fluffy, 10 
mins. Beat whites until foamy; 
add cream of tartar and beat un­
til stiff peaks form. Fold care 
fully into yolk mixture. Combine 
sifted flour and salt; sift a little 
at a time over mixture, folding 
in gently. Pour into an ungreased 
9 or 10-inch tube pan. Bake in a 
slow oven (325 degrees F.) 1 hour 
and 15 mins.
CHESRY TARTS
8 tarts; each contains 
P 1.6; F 8.6; C 21.2; 166 Calorie* 
If made with sugar; 262 Caloric* 
IV4 cups sifted flour 
Ms tsp. salt 
^  cup shortening 
3 tbsps. ice water (about)
2 cups (No. 2 can) sour cherrle* 
4Mt tsps. cornstarch 
1 tbsp. chemical sweetener 
or 24 tablets, crushed 
Vi tsp. almont extract 
Combine flour and salt in R 
small mixing bowl. Cut in short* 
ening. Add water and blend. Roll 
on lightly floured board. Cut 
circles 4 in. in diameter and 
place in tart pans. Bake in a very 
hot oven (450 degrees F.) 10 t* 
15 mins., or until golden.
Meanwhile, drain cherries, re* 
serving the juice. Place com* 
starch in a small saucepan. Grad* 
ually blend in the cherry juic* 
and sweetener. Cook over loof 
heat until thickened. Remov* 
from heat; add almond extract; 
cool. Place drained cherries in 
the cooled tart shells. Pour th* 
cooled cherry juice* mixture ovef 
them for a glaze.
AN HONEST DOLLAR'S VALUE 
FOR EVERY DOLLAR SPENT HERE
From the very first day we went into business, we were determined — and wc 
stuck to it — that each and every customer would receive honest-to-goodness 
value for every dollar spent. And, over the years we have watched the acceptance 
of this policy by our many friends and customers . . .  many of whom have been 
shopping — and saving —  at Fumerton’s for more than three generations.
So when your shopping for merchandise l-O-N-G on VALUE 
and S-H-O-R-T on PRICE. . .  come to FUMERTON'S. . .
where EVERY DAY is DOLLAR DAY 
KELOW NA'S DEPARTAAENTAL STORE 
W HERE ALL THE FAMILY SHO P AND SAVE
BAKED LEMON PUDDING
6 servings; each contains 
ip  5.9; F 6.6; C 8.7; 117 Calories
Ilf. made with sugar; 262 Calories3 eggs, separated 
V4 tsp. salt
1 tbsp. chemical sweetener 
or 24 tablets, crushed 
Vi cup lemon juice 
2 tbsps. melted butter 
15 tbsps. flour 
l l ' i  cups skim milk
Set oven at 350 degrees F. Com­
bine egg whites; salt and sweet­
ener; beat until moist firrn peaks 
form. Combine yolks with re­
maining ingredients; beat until 
smooth. Gradually fold egg yolk 
mixture into whites. Pour into a 
greased 1 qt. casserole. Set in a 
pan of hot water and bake 1 hour. 
Let casserole cool in pal of water 
I to keep pudding from shrinking.
APRICOT GLAZE PIE
6 serving: each contains (not 
including pastry)
P 1.3; F .06; C 15; 78 Calories 
If made with sugar; 142 Calories 
IMs tsps. unflavored gelatin 
2 tbsps. cold water 
1 cup dietetic apricot preserves 
»/4 cup cherry 
| l  tsp. chemical sweetener 
or 8 tablets, crushed 
1 Pinch of salt
2 1-lb. cans dietetic apricots 
|1 8-in. baked pie shell
Soften gelatin in cold water. 
Combine preserves, s h e r r y , ,  
.sweetener and salt; bring to a 
boil. Remove from heat and stir 
in gelatin until dissolved. Cool 
until mixture bt'gins to set. Drain 
apricots and place in pie shell, 
rounded side up, Cover with 
glaze. Let stand until set.
JELLIED SPRING VEGETABLB 
SALAD
8 servings; each contains 
P 1.6; F  0; C 3.2; 17 Calories 
If made with sugar; 42 Calorie*
1 tbsp. unflavored gelatin 
Vi cup cold water
2 cups boiling water 
Vi tsp. salt
Vi cup lime juice 
2 tsps. chemical sweetener 
or 16 tablets, crushed 
Few drops greeii food coloring 
1 cup diced, peeled cucumber 
1 cup sliced radishes 
V4 cup sliced scallions 
Soften gelatin in cold water; 
dissolve in boiling water. Add 
salt, lime juice, sweetener and 
coloring. Chill until mixture ^  
gins to thicken, Fold lit remain* 




Mrs. W. J. D, Short 
R.)R. 1.' Kelowna
I small siKingo cake 
I t'KK ^
M/ pint milk 
i oz. sugar
Separate egg yolk from white, 
Stir egg yolk and sugar together. 
Boll milk and janir over egg 
mixture.
Cut s|K)nge cake Into fingers. 
Phue In a gnaseit dish. Cover 
with custard and bake until set, 
Whip egg white until stiff and 
pile on top of pudding, dredge 
with sugar and return to oven and 
bake.
FRUIT SALAD DRESSING
Ms cup; each tablespoon contain*
P 1.1; F  0; C 0.6; 6 Calories 
If made with sugar; 54 Calorie*
1 tbsp. gelatin 
1 tbsp. cold water 
V̂ cup looiling water 
1 tbsp. chemical sweetener 
or 24 tablets, crushed 
Va tsp. salt 
V4 cup lemon juice 
tsp. dry mustard 
V4 tsp. paprika
Soften gelatin in cold water; 
dissolve in boiling water. Com­
bine remaining ingredients and 
mix with dissolved gelatin. Store 
In refrigerator. (Become# firm, 
when cold. Reheat to soften.) ,
NOURISHING LEMONADE
submitted by 
Mrs. W. J . D. Short 
R.R. 1, Kelowna
Juice of 4 lemons 
IMi pints boiling water 
Rind of 3 lemons 
6 oz. sugar lumps 
Mt pint .sherry
Peel lemons thinly and put 
into bowl. Add sugnr and strain­
ed lemon juice. Poi'ir boiling 
water over and allow to cool. 
Whip egg and add with sherry 
to cooled mixture. Strain and 
use.
INVALID'S BEEF TEA MOULDS
submitted by 
Mrs. W. J. D. Short 
R.R. 1, Kelowna
1 pint beef ten 
4 eggs ' . '
Salt and pepper to taste 
Beat eggs well and ad«l Lwef 
tea and sea.son to, taste. IMaeo 
small moulds in oven and baho 
20 minutes, set aside to cool and 
lurn out as reijuired.
nr
YflK DAILY COUaXEm 





Mrt. W. J . D. Ekmi 
K.E. 1. Mtlmm*
1 rump steak 
Vt tap. salt 
% tsp. cayenne 
1V4 tsp French mustard 
mt tsp. curry powder 
% tsp flour 
1 oz. melted butter 
Metbod: Mix tboroufibly the 
salt, cayenne, mustard and curry 
powder with the butter. Place 
steak on broila’ which has been 
preheated and greased. Broil 3 
min. then spread ts of prefxrred 
mixture on and dredge with flour. 
When brown turn over steak and 
B|wead remaining mixture on 
•lid finish that side.
CHILE CON CABNE
submited by 
Mrs. C. Pfliger 
3M Coronation Are.. Kelowna
1 lb. hanoburger
1 tbsp. shortening
2 or 3 large onions <or more)
1 can red kidney beans
1 can tomato soup 
Salt, pepper and Mexican chili 
powder to taste 
Fry hamburger and sliced 
onions in shortening until onions 
a re  done—about 13 minutes. Add 
beans,, tomato soup and season­
ings, and simmer another IS 
minutes. Serves four or five.
MOCK CHICKEN HICE 
submitted by 
Mrs. Daniel McMUlan 
20M Pandosy SL, K ^ w n a
S lbs. veal shank
3 lbs. beef shank
1 can beef consomme
2 cups rice
Beil shanks in 2 quarts billing 
Water and salt to taste. Continue 
adding a little water as water 
boils down. Cook until tender. Set 
aside. Boil rice for .15 mins, 
(rinse). Remove m eat from 
broth and add beef consomme. 
Add rice. Cook slowly, adding 
salt according to taste.
VEAL. EGG AND HAM OVALS
1 Submitted by
) Mrs. W. J . D. Short 
R.R. 1, Kelowna
% lb. ground ham 
% lb. ground veal
2 mashed hard boiled eggs 
2 onions finely chopped
2 mushrooms finely chopped 
1 egg yolk
% lb. mashed potatoes 
% lb. butter or margarine 
Pepper and salt to taste. Stock.
Method: Mix first 5 ingredients 
With seasoning and egg yolk, and 
enough stock to bind. Thoroughly 
mix with mashed potatoes. Form 




Mrs. Raiak Bayka 
B«x CM, Kdawnf
4 Iba. pork ^pare ribs 
1 can consomme (beef) soig^
V4 cup catsiqi 
V* cup soya sauce 
cup melted honey 
4 c lo m  of garlie mashed in 
1 salt
Pour mixture over spare ribs 
in roaster and let stand for A 
hours.
. dbok la oven a t 45d deg. F . for 
io minutes, then reduce heat to 
350 deg, F. and cook for 1 hour. 
Then put oven up to 450 deg. or 
500 deg. and brown spare riba 
well, but don't bum.
JUICY ONION HAMBURGER 
submitted by 
Mrs. L. Campbell 
5A9 Lcaa Ave., Kelowna
2 0)3. beef chuck, ground 
hk tsp. salt 
V4 tsp. p e i ^ r
1 tsp. monosodium glutamate 
1 idL onion soup mix 
^  cup water
Lightly mix meat, seasonings, 
monosodium glutamate, onion 
soup mix and water. Divide meat 
and flatten into 8 thick patties 
or 18 thin patties. Brown in skil­
let, brown under preheated 
broiler or-cook over charcoal.
BEEF MEXICANA 
submitted by 
Mrs. L. Campbell 
569 Leon Ave., Kdowna
1 large onion (diced
2 tblsp. drippings
1 lb. ground beef
2 cans tomato sauce 
1 can whole k em d  corn 
1 tsp. salt 
Vi tsp. pepper 
Chili powder if you like
Fry onion in hot fat until ten­
der. Add beef; cook and stir un­
til lightly browned. Stir in tom­
ato sauce, com and seasonings 
Simmer gently about 2S min. 
Makes 4 servings. Serve with 
rice on hamburger buns.
CHILE CON CARNB 
submitted by 
M n. W. D. Dean 
588 Leon Ave., Ketowaa
2 tbsp. bacon fat
Vt cup chopped onioa 
lb. ground round steak 
10-oz. can tomato soup
3 tsp. chili powder 
tsp. salt
Itsp. paprika
1 2-lb .can kidney beans 
Melt fat jn  heavy frying pan. 
Cook onion and meat till onion 
is tender and meat has lost all 
red color. Add soup, diili pow­
der, salt, paprika and beans. 
Reduce heat, cover and cook 30 
minutes. M ates about 6 servings.
HAIH-CAHROT LOAF 
submitted h j  
Mrs. Rath Biqrlw 
Box 824, Kdowna
2 cups ground cooked ham 
1 cup bread crumbs 
1 egg .
1 T horse radish 
1 T chili sauce 
1 cup grated carrots 
1 cup milk 
Combine all ingredients. Pour 
into greased loaf pan. Bake in 
moderate oven for 45 to GO min­
utes. For extra flavor mix to­
gether % cup brown sugar, Itsp. 
dry mustard, % tsp. d o v « . Put 
on top of loaf before baking.
MEAT ITE 
submitted by 
Mrs. Kstb Boyfca 
Bax 824, Keiowna
2 cups meat cocdicd and diced 
2 m ^ u m  onions, sliced thin 
2 cups raw pc^toes, sliced or 
cut in small pieces 
Season to taste 
Gravy 
Pie crust 
Line deep pic plate with pastry 
Place fallowing layers in rota 
tion; onions thinly sliced, pota- 
t'lcs and meat cut into small 
pieces. Season each layer with 
salt and pepper. FQl ^ sh  with 
thick gravy left from roast, or 
with w ater, thickened with flour 
(2t4 T flour to 1 cup water), and 
a piece of butter added. Cavtt 
with pastry and bake in moder­
ate oven 1 hour. (Ckiver pie with 
thick brown paper if it gets too 
brown).
M AIN DISHES
c r o w  MIXN
submitted by 
mt%. Baih Boyk*
Bax G-t, KiWwwa 
pkg. fried noodles 
*4 ctip cooked diced cMckea 
ciq> diced eekry 
cup sliced onioas 
1 friend scraimbled egg, shredded
1 cup chicken broto or water 
H  cup beans sprouts
H cup cabbage
2 oxs. mushitxuns
1 tbsp. com starch
2 tbsps. soy sauce 
Fry chickeD in fat, add edery,
ookm. Add chicken broth and 
cover. Cook until vegetables are 
tender. Add bean sprouts and. 
mushrooms and bring to boil. 
Add pkg. fried noodles. Mix 
com starch with soya sauce, add 
to hot mixture, stirring constant­
ly. Let simmer 2-3 mins. Arrange 
on a deep platter and garnish 
with fried scrambled egg shred­
ded.
LIVELT FISH
The inia, a freshwater dolphin
found in tributaries of the Ama­
zon River, is about eight feet 
long.







Aeraas fn m  Arena
BAHISH those 
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DESIGNS in MODERN LIVING
wfhh
(yKEEFE & MERRin
**Tbe Star of the C!as R anged
Some of the. star features of this modem 
Gas Range are: ....
★  Exclusive Hi-Vue 17” ovch  with light
i (  Exclusive five star jet super speed gas burners. 
•k Exclusive transparent shelf.
★  Exclusive Thermatic Top Burner Heat Control 
k  Exclusive lift top with fifth burner under griddle. 
k  Automatic oven clock with signal timer (optional)
REFRIGERATION and
GAS HEATING
2980 PENDOZI ST. ni(ONE2682
Window waking's for the birds. Why continue to struggle 
with bucket and cloth . and worry about a fall? We’ll 
do all the work for you . . .  save you time and trouble . .  . 
give you extra hours of leisure every week. You’ll like the 
results, too, spotless and spatklii^. C!bst? . . . very little.
DONE BY EXPERTS WITH 
THE MINIMUM OF 
INCONVENIENCE '
^  Make amuigcmcBts for oa to 
coll regularly.
Kclowna’ta Hone Cbanera
n o o n  Polished ~  Walls Washed —  Carpets Ckaaed
THOMPSON CLEANING 
SERVICES LTD.
Operating as City Window Cicaneni 
PHONE 2 8 1 7 KELOWNA
''I <I I f » I I I r; t t I I <1 t if I f viv fet I I I I f 4 I f I I I l f  i t i e  I ,1 I t *  ̂ t, 4 I I,
PASTRY




1279 Ethel St., Kelowna
2 cups cooked or canned pumpkin 
2 eggs separated 




% cup cream 
1 tsp. vanilla 
1 lemon, rind and juice 
tsp. salt
Whip egg whites. Combine all 
Ingredients and fold in beaten 
egg whites. Fill pie or tart shells 
lined with uncooked pastry with 
above mixture. Bake in hot oven 
(450) for 15 mins., then reduce 
temperature to 325 and continue 
baking for an additional 30 mins 
Cut marshmallows in half and 
place on top of pie. Return pie to 
oven until marshmallows are 
browned. Whipped cream may be 
used if preferred. This is a very 
light filling. If a heavier filling 
is preferred, use only 1 cup of 
milk and cream in all. The lemon 
gives an unusual flavor. '
APPLE . CHEESECAKE
Submitted by 
Mrs. W. J . D. Short 
R.R. 1, Kelowna
(Short crust pastry)
Vz lb. cooking apples
1 egg
2 oz. white sugar
2 oz. butter 
1 tbsp. water
'/i teasp. grated lemon rind 
Pinch of cinnamon 
Method: Line patty tins with 
pastry. Have ready the stewed 
apples and add the butter, lemon 
and cinnamon to this. Cool. Then 
add beaten eggs. Pour into pas­
try shells and bake 20 min.
FRENCH PASTRY
Submitted by 
Mrs. W. J. D. Short 
R.R. 1, Kelowna
12 oz. all purpose flour 
4 oz. white white sugar 
1 egg
3 oz. butter 
3 oz. lard 
little  salt
Method: Put flour, salt and 
sugar into bowl and cut in short­




Mrs. C. Pfliger 
fiSO Coronation Are., Kelowna
1 lb. suet 
1 lb. currants 
I lb. raisins
Hz lbs. chopped apples (8 or 10 
apples)
] lb. mixed peel 
1 tbsp. cinnamon 
I tsp. nutmeg 
1 lemon, juice and rind 
3 cups sugar 
4̂ jar black currant Jelly (R oz. 
jar)
Clean fruit and put apples, rals 
ins, i>eel, lemon through food 
chopper. Stir in sugar, suet, spic­
es and lemon juice. Pack in jars 
until ready to use.




Mrs. Roth Boyko 
Box 624, Kelowna
1 egg
% cups brown sugar
1 tsp. vanilla
Vi cup melted butter
2 tbsps. cream 
Vi cup currants 
Pastry.
Mix together and fill patty tins 
Vi to % full. Bake in hot oven 
(4M degrees F.) for first 10 
mins., then reduce temperature 
to moderate 350 degree F. and 
bake for 20-25 mins., or until 
filling is firm.
APRICOT MACAROON TART 
Mra. L. Campbell 
549 Leon Ave., Kelowna
Ml cup butter 
Ml cup icing sugar 
2 egg yolks
IVi cups sifted cake flour 
Vi tsp. baking powder 
Vi cup apricot or peach jam
1 (20 oz.) can apricots 
Juice of 1 lemon 
Vi tsp. lemon rind 
iVi tbsps. corn starch
2 tbsps. water 
2 egg whites 
,V's tsp. salt
cup fine white sugar 
Vi tsp. almond extract 
I cup desiccated or flake type 
'coconut
Cream butter. Icing sugar and 
egg yolks together. Stir in flour 
and baking powder sifted togeth­
er. Chill. Roll out on a lightly- 
floured board to *4” thickness. 
Fit into a 9 or 10 inch pie pan. 
Bake at 350 deg. F. for 25 to 30 
minutes. Cool slightly. Spread 
jam thinly over the bottom. Drain 
apricots, reserve juice. Place ap­
ricots cut side down on the jam. 
Heat apricot juice with the lemon 
juice and rind. Thicken with the 
corn starch and water mixed to­
gether. S}xx>n 2 tbsps. of this 
sauce over apricots. Set aside. 
Beat egg whites and salt to­
gether until stiff. Add sugar grad­
ually and continue to beat. Fold 
in almond extract and coconuti 
Spread this mixture evenly over 
cr>ntents of pie pan. Bake at 
300 to 325 deg..F . for 30 or 35 
minutes. Reheat apricot sauce 
and drizzle it over pie. Cool 
thoroughly before cutting.
n iE  DAILY COURIER
Mon., Jane 30. 1958 8
MINCEMEAT TIE
submitted by 
Mrs. Emma M. Lynn 
Box 14, Winfield
3 lbs. suet 
3 U». currants 
3 lbs. raisins^




M| lb. mixed spice 
A little vinegar and molasses or 
cider
Grind the suet meat and 
apples, and mix with the rest 
of the ingredients. Pack in a 
stone jar. Let stand a week or 
so, stirring often.
Fill a 9-inch glass pie pan 
lined with your favorite pastry 
with 2 cups of the above mince­
meat or ui\til about % full. Cover 
with a top crust,- punctured to 
allow steam to escape. Bake at 
400 for 10 mins. Then reduce heat 
to 350 for another 20 to 30 mins*
MERINGUE FOR ONE-CRUST 
PIES
submitted by 
Mm. Ruth Boyko 
Box 624, Kelowna
2 egg whites
2 tbsps. fine granulated sugar
Few grains salt
Vi tsp. flavoring (optional)
Beat eggs with a rotary beater 
until it becomes frothy. Add 
sugar and salt. Continue to beat 
until mixture is stiff or will stand 
up in peaks. Bake in slow oven 
for 12-15 mins., or until meringue 
is delicately brown. Cool at room 
temperature.
La V O G U E
BEAUTY BAR
BEA PARKES and ALICE SANDERS 
Extend a . Cordial Welcome
1S64PENDO ZI PHONE 20.t2
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SHOWN LEFT
4-Infinite Heat Switches. 
1-2600 W; 3-1500 W 
Superspeed Elements
Rod-type Bake Element is 
self-cleaning. Hinged for 
easy oven cleaning.
Removable rod-type broil 
element.
Automatic Oven Timer. 
Minute Minder signalis " 
end of cooking 
operations.
Timed Appliance Outkt. 
Oven Thermostat with 
pre-heat relay.
Non-fogging Oven Window
Oven Side Racks are
" removable fox easy 
oven cleaning.
Illuminated Control Panel 
and work surface.
Porcelain Broiler, Roaster 
Pan and Grill.
Ful-width Storage Drawer 
— nylon rollers.
lEONARD RANGES PRICED FROM $ 2 1 9  UP
PLUS A FREE GIFT!
S.& S. T V  CENTRE
and APPLIANCES LTD.
441 BERNARD AVE. PHONE ^049
M 1 *t, 1 I 1 I I 1 1 t I 1 I I I 1 1 f 1 t  1 « I  1 I t  I « 1 t  1 I I 1 I 1 < » t < » '  • '




(SI. Umrr’M Circle «( C.W.L.) 
t  tbsps. s i« a r 
Pinch of salt 
2 egg ytriks 
C ^sps. flour 
2 cups milk 
1 tbsp. butter 
1 tsp. lemon juice 
Scald milk in double boiler, add 
hot milk to the sifted dry in­
gredients a litUe at a time, stir­
ring weli. return to double boil­
e r  and coc* until thick, stirring 
constantly. When thick cover pan 
and cook 20 mins.
Beat egg yoiks slightly, add to 
them a littie of the hot mixture 
and mix well. Return to double 
boiler and stir for 2 mins., re­
move from fire and add butter 
and lemon juice.
When filling cools, put half in 
a  baked shell, cover thickly with 
fresh fruit (raspberries or any 
fruit) which has been sprinkled 
with sugar. Beat the' egg whites 
very stiff and whip in the rest 
of the filling, pour over the frmt 
in the shell, decorate the top with 






3 cups flour 
3 tsps. baking powder 
1 tsp. salt 
1 cup ic^rd
% cup water (ice cold)
Mix well with pastry blender 
or bands. Add watW when every­
thing is mixed well. Roll out thin 
on floured board.
IJEMON TARTS
. Submitted by 
Mrs. W. J . D. SMrt 
R.R. 1. Keiowaa
(8 oz. French pastry)
3 oz. butter or margarine 
3 oz. fkxir
Little lenKMucurd (about 2 tbsp.)
3 oz. white sugar 
‘•s teasp. baking powder 
eggs 
Lemon rind
Method:: Roll pastry thinly and 
line greased patty tins with pas­
try rounds. Put a tbsp. of the 
cake mixture into each pastry 
shell. Bake 20 mins. When cool, 
ice with Primrose icing.
PRIMROSE ICING:
6 oz. icing sugari 3 tbsp. cold 
water. 1 tsp. letnon juice, yellow 
coloring.
MAPLE SYRUP BUTTER TARTS
submitted by 
Mrs. Ruth Boylut 
Box 624. Kelowna
2 eggs
1 cup brown sugar 
V4 tsp. salt 
\'z cup nmple syrup 
6 tbsps. melted butter 
% cup chopped nutmeats 
Pastry
Beat eggs only until yolk and 
whites are well blended. Beat in 
sugar, salt and maple syrup. Mix 
well and add melted butter and 
nutmeats Line patty tins with 
pastry and fill 14 to % folL Bake 
in hot oven, 43fr-degrees F. for 
first 10 minutes, then reduce 
temperature to moderate 350 de­
gree F.-atid bake for 20^5 mins., 
or until filling is firm.
rUMPKlN CBHfTON PIE 
sajbmitted by 
Mrs. RaSti Vayko 
Bax S24. Kdawna
14 cup bet milk 
^  cv^ sugar 
V« tsp. salt 
»4 tsp. each of cinnamon, nutmeg 
and laager 
14 coM water 
H« cup cooked pumpkin 
1 tbsp. flour 
4 egg yolks 
4 egg whites
4 tbsps. granulated sugar 
Pinch salt 
1 baked pie shell 
Heat 14 c i^  mUk in saucepan 
Add 14 cups sugaf, 14 tsp. salt 
V« tsp. each of ginger, nutnu-g and 
cinnamon. Mix in 14 cup cold 
water. Add V4 cup cooked pump­
kin which had 1 tbsp. flour mix 
in it. Ox>k for 2-3 mins., stirring 
it ro it doesn't burn. Set it on 
back of stove while you beat 4 
egg j’olks untn light and creamy. 
Stir egg yolks into hot mixture. 
Cook for 2-3 minutes longer, stir­
ring constantly. Set off stove to 
cool slightly. Make a n^eringue 
of 4 egg whites. 4 tbsps. granu­
lated sugar, a pinch of salt and 
fold into warm mixture. Pour in­
to baked pie shell and chill until 
firm.
A
p e r f e c t io n  PASTRY
' submitted by 
Mrs. N, P . Lane 
ApL'2. R»S^2Bd St.. Vernaa
Work together with a partry 
blender:
514 cups unsifted Aolt 
% tsp. salt 
1 lb. lard
ha a  measuring cup, oontoine 
1 egg white
I large tbsp. white vinegar 
Enough cold water to bring total 
mixture to 4̂ cup.
Mix all ingredients together un­
til b a tt^  is smooth and pliable. 
Roll in wax paper and store in 
refrigerator. This is an all­
purpose pastry, and draws fa 
WMirable comments when used 




The grayling, fresha^tor fish 
of the far northern areas, is dis­




Mrs. R ^  Boykt,
Box 124, Krluwna
5 cups lloinr ^
1 Id. lard 
I tbsp. sugar 
Pinch salt
(Mix well with hands>.
Beat 1 egg, add 4̂ cup milk. 
Add to mixture. Roll thickly u.s* 
log very little flour.
For fresh fruit |«e, bake in 
450 degree F. oven for 15̂ 20 mins. 
A ^ e  pies about 20 mins. Other 
pies 10 mins. ____
WESTERN FACULTY «
The midical faculty of the Uni­
versity of Manitcba dates from 




Mrs. W. D. Dean 
SS6 Lean.Ave., Kdowna
cixp corn syyup 
2-3 cup brown sugar 
2 eggs slightly beat«»
V4 cup butter 
V4 tsp. salt
2-3 cup walnuts chopped 
Vz tsp. vanilla 
Line tart tins with pastry. Mix 
syrup and sugar in saucepan; 
c(X)k gently over direct heat for 
5 min., cool slightly. Pour over 
slightly beaten eggs, beating 
continuously; add remaining in­
gredients. Fill unbaked shells 
2-3 full. Bake in hot oven 450 
deg. for ten min. Reduce heat to 
350 deg. cooking 15-20 min. or 
until set. Yield depends on size 
of ta rt tins.







275 LEON AVE. PHONE 2921
MINCEMEAT 
submitted by 
Mrs. Louise Brockman 
(SL Mary's G rele of C.W.L.)
3 cups chopped apples
2 cups raisins ■
3 tbsps. lemon or other juice 
% cup water
V4 cup chopped peel J
% cup sugar 
% tsp. nutmeg 
% cinnamon 
% cup fat or suet 
Combine all ingredients, heat 
and simmer 10 minutes, seal in 
-hot sealer ' and store in cool 
glace. _ _ _ _ _
BANANA CHEESECAKES 
Submitted by *
Mrs, W. J . D. Short 
R.R. 1, Kelowna
(6 ozs. short crust pastry)
1 carton cottage cheese 
1 oz. white sugar
1 oz. soft but^^
2 bananas 
2 eggs
A littie lemon juice 
Glace cherries 
Method: Beat eggs, add ert- 
tage chee%, .butter and sugar. 
Mash bananas and add lemon 
juice and. combine with first mix­
ture. Bake in small pastry shells. 
Decorate with whtoped cream 
and g l^:e cherries. (<q>tional):
Roth's Dairy
; F o r ’- ’
*  NOCA M ILK
*  NOCA W HIPPING CREAM
*  NOCA CEREAL CREAM
*  NOCA B U nER M ILK
*  N 0CA CHOCOLATE M ILK
*  NOCA SKIM M ILK
★  H O W  O LD ? ★
We stock diildren^s Wear for Boys to age 8 years 











GMs to Age 12 And many, other 
Good Brand Lines
Boys to  Age 8
The Only Store m Kelowna that deals 
EXCLUSIVELY in Children's W ear
loin those who are glad they shopped at
cH iLD ipK s i m m




BUM AND BUTTEB CAKE
submitted by 
Mrs. L. CampbeU 
5C9 Leon Ave.. Kelowna
l ’/4 cups choppea dates 
Vi cup chopped Brazil nuts 
(optional)
1 tsp. baking soda 
1V4 cups boiling water 
1 tsp. rum extract
1 tsp. vanilla
% cup soft butter and shortening 
(mixed)
1'/̂  cups packed brown sugar
2 eggs
2 egg yolks
2'k cups sifed cake flour 
114 tsp. baking powder 
% tsp. salt
Place first six ingredients In 
bowl and let stand until cool. 
Cream butter and shortening mix 
ture with brown sugar. Add eggs 
and egg yolks. Beat well. Add 
sifted diry, ingredients alternately 
with cooled date mixture. Pour 
into 2 greased and floured 8” 
deep layer cake pans. Bake 350 
deg. F. for 30 to M minutes. Cool 
slightly and remove from pan 
Frost with following frosting 
made in top of double boiler: 2 
egg whites. I ’i  cups brown sugar, 
V4 tsp. salt, 1 tsp. cream of tar­
tar, 1 tbsp. corn syrup, ta cup 
water, 1 tsp. vanilla and 1 tsp. 
rum extract. Place over boiling 
water and beat until stiff. Spread 
between cake layers and on top 
and sides. Swirl frosting' and 
sprinkle with Brazil nut curls.
aiEKKT CAKE 
submitted by 
Mr*. M. Batemaa 
Bax 17f, Ksttand
Vi lb. butter
1 cup white sugar 
3 eggs (add oae at a time)
Vt cup cool water 
% lb. glace cherries (cut)
2 pineapple rings (cut)
3 cups pastry flour 
2 t s ^ .  vanilla 
Ml tsp. salt 
1 tsp. baking powder
Cream butter and sugar, add 
eggs and beat well, add water 
which has been boiled and cooled 
to lukewarm. Dredge raisins, 
pineapple rings and cherries in 
flour, add to top ingredients. 
Sift flour and baking powder and 
odd salt, mix into rest of ingred­
ients, add vanilla. Lino round 
cake tin with paper. Bake two 




Myrtte E. Rom 
B.R. No< 4, Kelowna
iMi n>s. minced round steak 
Soak 1 cup dry bread crumbs and 
% cup sweet milk in large 
mixing bowl for 20 mins. 
(Thop fine: 1 medium onion 
M green pepper (optional 
2 beaten eggs
Combine meat, bread, onion, 
pepper, and egg£ .with salt and 
pepper to your taste and add Mi 
tsp. dried parsley. Line a glass 
casserole or oblong tin (9x5x3) 
with strips of side bacon. Pack In 
meat mixture. Place strips of 
bacon on top. Bake at 325 for 2 
hours. Pour off fat. Serve on a 
platter garnished with sprigs of 
parsley. May be served hot with 
vegetables or cold with a salad. 
Sliced thin when cold makes 
tasty sandwiches.




1279 Ethel St., Kelowna
3 tbsps. cocoa 
^  cup sugar
1 cup sugar
tsps. baking powder
2 cup flQur 
1 tsp. salt 
% cup water
% cup shortening 
1 egg
Vi tsp. baking soda
1 cup water
2 tsps. vanilla
Cook the % cup water, % cup 
sugar and cocoa together until it 
thickens and then cool. Chream 
shortening and remaining sugar 
thoroughly. Add egg and beat 
lyell. Fold in sifted dry ingred­
ients ^alternately with the water. 
Then^add-the cooled chocolate 
mixture. Pour into a greased 




Mrs. W. J. D. Short 
R.R. 1, Kelowna
% lb. meat cooked and ground 
6 potatoes 
Vi oz. herbs
2 oz. butter or margarine 
Bread erumbs
A litUe milk. Salt and pepper to 
taste
Boil and mash potatoes with 
butter and milk. Shape into slices 
3t4 inches long and 2V4 inches 
thick.
Put a layer of meat on a slice 
of potato and top with another 
of potato. Bruch with beaten egg 
and sprinkle with breadcrumbs. 
Fry in butter until brown.
MACARONI CASSEROLE
submitted by 
Myrtle E. Ross 
R.R. No. 4. Kelowna
1 cup macaroni C2” pieces) boiled 
in 4 cups salted water. Drain
1V4 cups milk (scalded) and 
poured over 1 cup bread 
crumbs (soft)
Add:
2 tbsps. melted margarine 
2 pimentoes chopped fine
(optional)
1 tbsp. parsley chopped fine
2 tbsps. onion chopped fine 
Vz lb. cheese grated
‘4 tsp. salt
Pepper and paprika to taste
3 eggs beaten
Pour mixture over macaroni in 
casserole, \Bake 50 minutes in a 
350 oven or until firm. Serve at 




Mrs, Isabelle McGovern 
(Si. Mary’* Circle •(  C.WX.)
I frozen fiying chicken 
1 egg well beaten 
Vi cup milk 
^  tsp. salt 
y* tsp. pepper 
Vi cup pastry flour 
% cup tine dried bread or crack­
er crumbs 
3 H)sps. margarine 
Cut defrosted fryer Into indi­
vidual serving pieces, combine 
the well beaten egg and milk. 
Add the salt and pepper to the 
flour. Dip the piece|j, of chicken 
first in tte  flour, then in the egg 
mixture, finally in the crumbs.
Melt the margarine in a heavy 
skillet. Brown the coated chicken 
pieces in the margarine, turn to 
brown both sides evenly. When 
golden, place the chicken in a 
325 degree oven, do not add 
water or cover the pan. Roast for 
1 hour until tender.
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Mrs. J. C. SUegler 






Juice of 1 lemon
% lb. small marshmallows
1 can sliced pineapple, diced
V4 lb. candied cherries.
Combine first 5 items, and cook 
in double boiler, add lemon'juice 
after it starts to thicken. Set 
aside to cool.
Whip Vz pt. of cream and add 
to cooled custard.
Add the marshmallows, pine­
apple and cherries and set in a 
cool place 24 hours. ,
CHILE CON CARNE
submitted by 
Mrs. John Wunderlich 
(St. Mary’s Circle of C.W.L.)
2 tbsps. shortening 
2 lbs. ground beef 
4 onions cut fine 
Vi tsp. cloves 
Vi tsp. allspice 
1 tsp. salt 
1 tbsp. sugar
1 tsp. chill powder
Dash red pepper (if desired)
2 cups water
Brown beef in shortening, add 
onions and spice, cook 1 hour. 
Then add 1 can tomatoes, 1 can 
red kidney beans or two cups 
cooked dry beans. Continue to 
cook until all ingredients are hot.
BARBECUED WEINERS WITH 
RICE
submitted by
Mr*. G. J, Bocrest 
Box 365, Kelowna
cup chopped onion 
Vi cup chopped celery 
2 tbsps. fat
1 can condensed tomato soup
1 lb. weiners
2 tbsps. brown sugar
1 tbsp. Worcestershire sauce
2 tsps. prepared mustard 
2 tsps. vinegar
Cooked rice . , ,  *
Cook onion, celery, in hot fat 
until golden brown. Add soup 
and rest of ^ingredients except 
weiners and rice. Simmer a fevr 
minutes to blend. Add weinera 
and simmer very slowly for 20 
mins, until weiners are heatea 
through. Cook rice according to 
package directions. Serve h o t 
Form a rice ring around edge ol 
platter and fill with weiners and 
s a u c e . ____________ *
SHOPPING HELP
HARROGATE, England (CP)— 
Tinned foods will soon be in can* 
of uniform size throughout tho 
world, it was stated at the confe^ 
ence of the. International S tan*  
ards Organization in this Yorto* 
shire town. _____
b ig  MARKET
South Africa’s exports to BriV 
ain, excluding gold. cUmbed f r ^  
£84,400,000 in 1952 to £110,600,009 
in 1957. ________





Say a permanent goodbye to wall wash blues. Let our 
efficient clpancrs come in and wash walls and ceilings with 
the minimum of mesS and fuss . . . your home will again 
have that “like new” sparkle . . . and with no aches for 
you.
KELOWNA HOME CLEANERS 
Polish Floors — Clean Windows — Clean Carpets
•THOMPSON CLEANING 
SERVICES LTD.
Operattog As City W M ow  Ckanesf
PHONE 2817
. MY MISSION is to serve humanity without regard to creed or position or 
, time or place.
I herald the arrival of the newborn, I serve them through life and announce 
their demise. , .
I am the servant of the poor, the commissioner of the rich.
With each sunrise and each sunset I go forth with new missions to perform, .
Each new day new thousands rely upon me to fill their needs and satisfy their 
wants.
I search out all manner of things for all manner of persons.
I find the castle for the newlyweds, a home for those grown.weary and aged.
I find a business for a future giant, of industry and a little shop for a widow’s 
livelihood. ' .
I alter the course of millions, and many times the future of maid and man is 
of my determination.
 ̂I recover the lost pets of weeping children, and restore lost persbns to anxious 
friends. —
I sing the praise of artisans, pro(;laim the^kill df cratsmen. ^
I find labor for the man of brawn as well as opportunity for trained and active * 
'  minds. ‘ ^   ̂ '
I ani the Fabled Dwarfs, Aladdin’s Lamp and the Magic Wand of modern i 
■ , t im es . ,
Millions in trade are consummated through me, yet the value of my service 
is not to be measured in silyer or gold.
Even rogues avail themselves of my power and filch from those who trust me.
I am an index of trends, a barometer of commerce, a harbinger o f coming 
events. , ■>,,
I am a byword in countless thousands of homes, the first thought in paany 
times of need.
My speed of action, the surencss of my success, matches the completeness of 
my public acceptance. ,
Within my lines are the sad stories and the glad stori(?s of everyday living 
that go to make up life.
I perform in my own indvidual way and for me there is no substitute.
No other medium, no other method ,plan, or .scheme can duplicate my 
service. '
In multiple, I become the world’s greatest market of services and things.
I am born of the people and have lived and grown by their insistence and 
over the protests of those who held my destiny.
I have become an institution of service big enough and broad enough to 
do anything for anybody at any time.
I AM THE WANT AD!
Written by HARRY GWALTNEY, Milwaukee Journal
A V 4 ,1 y 4 i  ’ J
,1̂
'f-. ♦*
. t ' t
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CAKE
NEVER FAIL CHOCQLATE 
CAKE
submitted by 
Mrs. C. A. Hayden 
2904 26Ui St., Vernon
Combine and beat ^ell:
Vk  cups white sugar 
% cup butter 
Z eggs
1% cups cake flour, .
1% tsps. baking powder 
^  cup milk 
% tsp. salt 
Combine:
% cup boiling water 
2 square of chocolate and dissolve 
1 tsp. baking soda 
Grease pan, add second mix­
ture to first. Beat well. Bake in 




Mrs. L. Campbell 
569 Leon Ave., Kelowna
1 cup navy beans 
6 egg yolks
1 cup fine granulated sugar 
1 cup ground walnuts 
6 egg whites 
% tsp. salt
Cook beans until very soft. 
Drain while hot. Press pulp 
through fine sieve. Measure and 
cool. Beat egg yolks until very 
thick, add^ sugar gradually and 
continue beating until thick and 
lemon colored. Fold in bean pulp 
and 1 cup ground walnuts, mix­
ing well. Beat egg whites with 
salt until stiff and fold in. Turn
into 2 well-greased and floured 
8-inch cake pans and bake 25 
to 30 minutes 350 deg. F . When 
cool fill and frost with Vi pint 
sweetened whipped cream to
which % cup diced drained can­
ned peaches and % cup drained 
chopped cherries have been add­
ed. Cake is very moist and rich.
DREAM CAKE 
submitted by 
Mm. Henry Welsh 
(St. Mary’s Circle of C.W.L.)
I t i  cups flour 
Vi cup butter
1 tsp. icing sugar
Mix the above 3 items a-)d put 
in 8 by 8 pan. Pat down firmly, 
and add to this:
2 eggs beaten well 
1 cup brown sugar 
1 cup cocoanut
1 tsp. vanilla 
cup walnuts 
Vi: tsp. baking powder 
Bake in a slow oven 300 F . until 
a golden brown and siwngy.
SUNSHINE CAKE 
submitted by 
Mrs. Mary Mayer 
(St. Mary’s Circle of C.W.L.)
6 eggs, beaten separately 
1 cup white sugar 
1 tsp. cream of tartar 
Vi tsp. salt 
1 cup cake flour 
Rind of lemon, grated
Beat egg whites until stiff but 
not dry, with cream of tartar and 
salt.
Sift sugar twice and fold in 
gradually.
Beat yolks until thjpk and light 
colored.
Fold yolks gradually into white 
mixture.
Add lemon rind and extract.
Sift flour twice, measure, add 
flour lightly. 2 tbsps. at a time.
Bake in an ungreased tube pan 
in slow oven 300 F. Baking time 
IV4 hrs. . .
Invert pan until cake is cold.
•  •






W O M A N  DRIVERS
. . . a nd  their men folks 









bUR FLOWERS ARE ALWAYS FRESH
FLOWER BASKET
30j|lPENDOZI PHONE 2442
. . .  To go safely, STOP HERE F IR ST
WASHES -  LUBRICATION -  TIRES 
GENERAL REPAIRS ALL MAKES OF CARS
FREE PICK UP A N D  DELIVERY
SIEG'S SERVICE




Mr«. nfrtha Fwy 
«St. Alary’s Circle of C.W.L.>
\yhite part:
1 Cup cake flour, sifted 5 times 
>i cup ifranulatcd sugar, sifted 
Pinch 0̂ salt 
% tsp. cream of tartar 
C egg whites 
Vanilla
Put egg whites iu bowl, add 
pinch of salt and beat until 
foamy. Then add cream d  tarU r 
and beat until whites are stiff. 
Add sifted sugar, tablespoon at 
a time until Ai cup has been 
added. Add flour same way. Then 
flavoring and put into nngel food 
cake pan.
Yellow part:
2 tbsps. cold water 
6 egg yolks 
1 tsp. baking powder 
Flavoring, pinch of salt 
% cup granulated sugar, sifted 
% cup cake flour, sifted 5 times 
Beat egg yolks until thick. A ^  
sugar ana beat until light in 
color. Then add water, flour and 
baking powder, salt and flavor­
ing. Pour over white part in pan 




MOTHER’S LIGHT CAKE 
sutodtied by 
a b s . K a ^  Utakm 
Bear K d a w n
cup SXtSBT
As cup slmiteBiac 
2 bcatco ecss 
2 tsps. laaloBS powder 
tk t ^ .  soda
tsp. saR 
1 ^  cups ftour 
% cup milk 
I tsp. vanilla
For daocolate cake use brown 
sugar aisd 2 cocoa.
Cream sugar and sbortening. 
add beaten eggs. Sift togcftber 
flour, bakmg posvdcr, soda and 
salt. Add to t ir^  ingredienoe. Mix' 
well. Add milk and vanilla and 
blcatd well. Pour into an SsS cake 
pan greased. BtAx in m odente 
oven (3S0-S7S) for 50-S5 mins. Al­
low baked cake to set for IS 
minutes before rermiving from 
pan. Cool and spread dih any 
desired icing.
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KISS-ME CAKE 
submitted by 
Mrs. Emily Wyles 
1279 Ethel St., Kelowns
2 cups sifted fiour 
1 tsp. soda




1 large orange (keep juice for 
topping, grind rind and pulp 
with raisins! 
l “ cup raisins (ground)
1 cup milk 
Sift together the flour, soda and 
salt. Cream shortening and sugar. 
Blend in eggs, one at a time. Add 
ground orange and raisins, then 
add milg and dry ingredients al­
ternately to creamed mixture, 
beginning and ending with dry 
ingredients. Blend thoroughly 
after each addition. (With electric 
mixer, use low speed.) Pour mix­
ture into a 9”xl3” pan, two inches 
deep. Bake in a moderate oven 
(350 > for 30-35 minutes.
Topping: ¥4 cup sugar, 1 tsp 
cinnamon, and *4 cup choppro 
walnuts. When the cake is baked, 
drip orange juice over the cake, 
and sprinkle with above ingred­




Mrs. EUxabeth Would 
17M Paadosy SL. Kdowwa
^  cup margarine 
1 cup white sugar 
1 egg, well beaten 
cup sour milk 
^  tsp. salt
small tsp. baking soda 
4 tbsps. cocoa 
Cream sugar and margarine, 
add egg: melt cocoa in a little 1 ^  
water, add 1 tbsp. sugar to this. 
Add to first mixture. Add soda to 
sour milk and mix alternately 
with flou^. Bake in 350 oven for 
35 to 40 mins. This cake stays 
moist for some time.
CARRAWAY SEED CAKE
submitted by 
Mrs. Sylvia Deady 
R.R. 5. Box 114, Kelowna
Vi cup margarine
1 cup sugar
2 eggs, beaten 
2 cups flour 
1 tsp. baking powder '
Vi packet carraway seeds 
Milk to mix
Croam together the margarine 
and suger, add the beaten eggs, 
carraway seeds and baking pow­
der. -
Gradually add the flour mixing 
it with sufficient milk to make a 
fairly stiff consistency. Bake
SMAC9C CAKE
sulunittcd by 
Mrs. J . Would 
173C rendud Kelowna
Vi cup butter or margarine
1 cup white sugar 
Vi cup milk (canned may be
us^>
IVi cups flour 
3 tsps. baking powder
2 ^ggs. Save 1 vriiite 
Cream the shcxrtening and
sugar together. Add 2 egg yoto 
and 1 white which have been 
beaten, thro add milk and baking 
ponder. Mix in flour, a little at a 
time. Mix and spread in a round 
or square pan. Sprinkle with V2 
cup chopped walnuts, then spread 
with the beaten egg white left 
from cake, 1 cup d  browm sugar, 
and Vi tsp. vanilla, mixed to­




Mrs. W. D. Dean 
S86 Lem  Are.. Kelowiu
2 tbsp. butter 
1 cup white sugar
1 cup milk 1 egg
2 tbsp. flour 
IVi t ^ .  baking powder 
2 cups graham w'afer crumbs
(quite fine)
1 cup medium cx>conut 
Cream butter and sugar. Add 
egg, milk and flour, baking pow­
der, graham wafers and coco­
nut. Mixture will appear rathar 
runny, but persevere.
Put in 9” by 9” pan. Bake t o  
30 mins, in 350 deg. F. Ice with 
white icing.
JEIXV ROtX.
' 'vaAsmittod by 
Ifaw. J . Y. HroMvk 
tSL MaiY% Gbyic d  C.W.L.); 
A4 cup sified cake flour 
1V4 taps- baiting rods t
tsp. salt * c jgs
m CUP sifted sugar 
I t ^ .  vaxulla ^  !
a n  fkaff aoce, measure. Coml i 
inc bykiaif poosder. salt and egg > 
in bowl Set in hot water and b i'i, 
with Itftary. graduall:;
Remove bowd from hot w ate ; 
F tid  in flour, vanilla. Bake o 
cookie sheet to 400 degr ee ovc; 
t o  15 minutes. )
Qmckly cut off edges, to n  out i ’ 
cdoth covered with powdori 
sugar. Roll. Cool. Uni'oll «r 







cup sugar X egg
1V4 cups sifted flour J
2Vi tsp. baking powder 
14 tsp. salt
6 ttdsp. cocoa
% cup miUt ;{
l la lv ^  marshmallou's 
Cream shortening and sug.J 
thorou^ily; *dd egg and m? 
well. Sift dry ingredirots to.geth | 
and add alternately with mil: 
Pour into baking cups and bali 
in a  modroate ovxm about j 
minutes. Place a halved mars; 
mallow on of each cupcal 
just before removing from oy; 
and allow to melt.
m ik
MIRACLE WHIP CHOCOLATE 
CAKE
Mrs. L. Campbell 
569 Leon Are., Kelowna
1 cup white sugar
1 cup mayonnai.se
O eam  these and add dry in-:i 
gredirots alternately with 1 cup 
boiling water.
2 cups flour I
Vi cup cocoa
IVi tsps. soda J , I
Bake 30 minutes in moderate
for about 1 hour at. 35Q deg.
If the Occasion Merits 
the Finest Available...
It Warrants a 
Celebration HERE. .. f
Our Large and Delightful Dining Room 
Has Table Accommodation for i f  to 50 Guests
BREAKFASTS. ..  LUNCHES. . .  DINNERS
Recommended b y '
DUNCAN HINES and lEONl, owner of the famous 
London, England, Restaurant THE QUO VADIS
Outsells
becaase it
Now -  no more food looses 
to home crninm*!
dow n
You tee and /iwr 
good vacuum hat 
bean reachtd.
up





n n n > E  PBOYBCYION against', 
food spoilaige. Benurdin snap lids: 
mre coated with food acid reacting: 
uriate cnamdU over sau tary  gcld j 
laoqtoer. over tin — a tripXe protec- 
tion against food spoilage. ;
BERNABOm WIDE MOUI'H cap;l
and saiq) Uds fit all wide mouth; 
mason jars. I
BERNABIMN STANDARD MASON 
caps a ^  to to  ftt all standai c; 
mason jars — plus most salac j 
(Iresslng, pickle, coffee, peanu;, 
butter, etc., jars, which inoy b» 
re -u s^  for home canning. ,'j
BERNARDIN No. 63 caps and snap! 
Uds fit most narrow mouther J 
pickle, oMve, reliA , coffee onrj 
salad dressing jars, which ma.’j 
also be rc-used for home canning. <i.
HOTEL
KELO^VNA. —  FHONE 2126
fjovernm ent Travel Borcau Rating 
Member of the R.C. Automobile A.ssociation
Fastest growing If and in Canada 




M n . L. Campbell 
5$9 Leon Ave.. Kelowna
% cup butter 
5 T. white sugar 
S T. cocoa 
]  egg, beaten
1 tsp. vanilla
2 cups ^  sham wafer crumbs 
1 cup coconut .
% cup chopped nuts 
Place softened butter, sugar, 
cocoa, egg* and vanilla in bowl 




Mrs. C. PfllBer 
(54 Coronation Ave., Kelowna
1 cup shortening 
I cup sugar
Mi cup brown sugar 1 egg
cups rolled oats or oatmeal 
l */4 cups sifted all-purpose flour 
1 cup coconut 
1 tsp. baking soda
1 tsp. baking powder
2 tbsps. table molasses 
1 teaspoon vanilla 
IMi teaspoon cinnamon 
1 tsp. nutmeg 
1 tsp. allspice
Cream shortening; add sugar




Mrs. L. Campbell 
5(9 Leon Ave., KeloWna
1 cup butcr 1 cup sugar
4 T. cocoa
2 eggs, slightly beaten 
1 tsp. vanilla
12 marshmallows, halved 
4̂ cup walnuts, choptx^ 
pkg. 115 double) graham 
wafers
Melt butter, add sugar, cocoa 
and slightly beaten eggs, stir well, 
bringing to a bubbling simmer. 
Simmer 1 minute. Add vanilla. 
Coarsely break graham wafers, 
mix with marshmallow in large 
Add cocoa mixture to
QITCK D.ATE AND NUT LOAF 
submitted by 
Mrs. Ruth Boyko 
Box 62^ Kelowna
cup chopped dates1
1 tsp. soda 1 cup boiling water 
3 tbsps. shortening 
4̂ cup white sugar
1 beaten egg 1 tsp. vanilla
2 cups sifted white flour 
V4 tsp. salt
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ts cup chopiM>d walnuts 
Sprinkle 1 tsp. sqda over dates. 
Add 1 cup of boiling water, then 
mix in 3 tbsps. shortening. Let 
stand a few minutes. Add ciip 
sugar, I beaten egg, vanilla. Mix 
in 2 cups flour, salt and walnuts 
Bake in greased loaf pan in 
moderate oven 375 degrees F. 
until done (about 1 hour).
creamed mixture. Add
t t t -  coconut, shape in to '1-inch balls, i" " -  ^
' Place on greased cookie sheet 
about 2 inches apart. Bake in 
slow oven, .300 deg. F. for 15 
minutes or until done.
into ungreased 8-inch pan 
spread with;
Cream 4 T. butter. Combine 3 
T. milk with 4 T. vanilla custard 
powder and add to butter. Mix 
in 2 cups sifted icing sugar. 
Spread over mixture and allow 
to harden. Cover with 4 squares 
unsweetened chocolate mixed 




M n. E. Maxwell 
322 Poplar Point Dr.. Kelowna
3 cups all-purpose flour
2 tbsps. single-acting baking 
, powder
Vi tsp. salt
cup butter or margarine 
^  cup granulated sugar 
% cup seedless raisins
3 cup (approximately) sweet 
milk
granulated sugar for sprinkling 
Place raisins in a seive over 
boiling water to plump them. Sift 
dry ingredients. Cut in butter or 
margarine with pastry blender 
or with fingers. Add sugar and 
mix well. Add raisins and milk. 
Stir with fork to blend. The mix­
ture should be moist, but neither
la ’ a l l s . °  ,,_____ j  __ inch square cake pan. Chill well,




Mrs. W. D. Dean 
580 Leon Ave., Kelowna
Base:
2 cups all-purpose flour.,
1 cup margarine




2 tbsps. white sugar
Almond flavoring Coconut
Filling;
1 can crushed pineapple 
V4 cup white sugar 
Vj cup corn starch 
Vi cup cold water 
Vi cup cherries (candied red) 
Method; Blend sugar, salt and 
flour till crumbly. Pat into pan 
9”x9". Bake in moderate oven, 
325 F for 20 mins., or until light 
brown.
In saucepan combine corn­
starch and water, add pineapple 
pnd sugar. Stir constantly till
CHERRY SUCES
submitted by 
Mrs. C. Pniger 
(50 Coronation Ave., Kelowna
1 cup all-purpose flour 
cup butter
2 tbsps. icing sugar 
1*̂  cups brown sugar 
2 eggs, well beaten
>2 cup chopped walnuts 
8 oz. marachino cherries (halved) 
Vs cup coconut ?. tsps. flour 
tsp. baking jx)wder 
V'2 tsp. almond extract 
Combine flour, butter and sug­
ar to make a shortbread base. 
Put in buttered 9x9 inch pan 
and place in a moderate oven 
350 deg. F. for 10 minutes. Com 
bine remaining ingredients and 
[X)ur over partially baked base 
(cooled). Return to oven and 
bake 25 to 30 minutes or until 
ĉ one. When cool cover with 
thin butter icing or cherry icing 
made by using the cherry syrup 
and a little almond flavoring 
and icing sugar. Cut into 
squares.
too dry nor sticky. Turn out on!thick. Cool, add chopped cherries 
lightly floured board. Knead spread over base.
about 12 to 15 times, lightly. Pat 
or roll out about 1 inch thick. 
Cut with 2 inch cookie cutter. 
Sprinkle with sugar. Bake in 
hot oven 425 for about 14 mins. 
Makes 23 biscuits.
Beat egg whites till stiff, add 
sugar slowly; add flavoring. P*'t 
on filling. Sprinkle coconut over 
all. Bake till golden brown. Cool. 
Cut with wet knife when com­
pletely cool.
The Needs For 
Every Housewife...
MAYTAG WASHERS and DRYERS 




ON THE BELGO RD. PHONE 6037
M Y  M O M  HAS 
TIME TO PLAY!
.She’s a wise Mom . . . She arranged for her floors to be 
washed, waxed and polished regularly by us . . . You 
too can take advantage of this service for jyour floors . , . 
window cleaning and even to having your wails and ceilings 
washed. -
You’ll get ah expert finish! and save time and trouble . ,  . 












LOCAL AND LONG DISTANCE MOVING -  MODERN STORAGE
YOUR LOCAL ALLIED VAN LINES AGENTS 




Mrs. Ruth Boyko 
Box 624, Kelowna
1 tbsp. butter 
% cup sugar
2 eggs 
1 cup chopped walnuts 
1 cup chopped dates
1 cup mcd. unsweetened coconut 
Vt tsp. vanilla
Cream butter and sugar. Add 
beaten feggs, vanilla. Stir in wal­
nuts, dates and coconut. Drop 
by small spoonfuls onto greased 
cookie sheet.




Mrs. L. Campbell 
569 Leon Ave., Kelowna
18 double Graham wafers 
1 jar marachino cherries 
1 can sweetened condensed milk 
1 8-oz. pkg. shredded coconut 
1 pkg. marshmallows 
Vi lb. almonds
Blanch almonds, cut length­
wise into thin shreds. Cut marsh­
mallows into quarters with scis­
sors dipped in warm water. Pour 
cherry juice over marshmallows 
an^'allow to soften a little. Crush 
graham wafers and then mix all 
ingredients together. Make into 
6 rolls and cover with more 
crushed graham wafers . . . just 
enough to coat. Wrap each roll 
separately in waxed paper and 
store in refrigerator until ready 
to cut and serve.
ROYAL ROUNDUPS 
submitted by 
Mrs. L. Campbell 
569 Leon Ave., Kelowna
1 cup frosted cereal flakes 
1 pkg. instant chocolate pudding 
\<s cup light corn syrup
cup coarsely chopped pecans 
Measure 2*4 cups sugar frost 
ed cereal flakes into large wide 
bowl. Combine with pecans 
Crush remaining flakes slightly 
Set aside. Add pudding mix to 
corn syrup, stirring until well 
blended;; pour over frosted f la t  
es and pecans, mixing lightly un 
til well coated. Drop by teaspoon­
fuls into crushed flakes, rolling 
until coated. Press lightly to­
gether. Let stand until hardened 





Mrx. W. D. Dean 
586 Leon Ave.. Kelowna
1 cup boiling water 
■4 cup margarine 
tsp. salt
cup sifted all-purpose flour 
4 eggs unbeaten 
Start heating oven to 375 F 
Bring water, butter and salt to 
boil. Add flour all at once. Then 
over low heat, beat with wooden 
spoon until mixture leaves sides 
of pan and forms compact ball. 
Remove from heat, beat for 2 
minutes. Add eggs, one at a time, 
after each egg b*'at till mixture 
is thick again. After adding last 
egg, boat until mixture has satin­
like sheen. Onto ungreased bak­
ing sheet drop by rounded table­
spoonfuls, about 6" apart, in rows 
2" apart. Shape dough with two 
knives into rectangles 4" long, 
1” wide. Rectangles should have 
rounded apix^arance.
Bake eclairs about 45 mins., or 
until golden and puffed. Remove 
from oven, cut a slit in the side 
of each eclair and return to oven 
for 10 mins. Remove and cool 
on cake rack.
Split eclairs almost all the 
way around, fill with favorite 
filling. It is easy to use an inst­
ant pudding mix such as choco­
late. Finish off by icing with 
chocolate glaze. Whipped cream 
can also be inserted if desired. 
This recipe can be halved to 
make 8 eclairs. Refrigerate hntil 
served.
CHOCOLATE GLAZE 
In double boiler melt 2 squares 
unsweetened chocolate and 2 
tbsps. margarine in 4 tbsps. hot 
water. Remove from heat. Stir in 
cups sifted icing..sugar. Spoon 
over eclairs, let set.
ORANGE FRUIT COOKIE .
submitted by 
Mrx. V, Rleeh
(8t. Mary's Circle a4 C.W.L.)
% cup ground orange lind and 
juice
cup shortening 
% cup sugar 
2 egg yolks 
IVi cups flour 
1 tsp. baking powder 
tsp. salt
Crean\ shortening and add 
beaten egg yolks. Add sugar, sift 
flour, baking powder aiKl aalt. 
and add to above mixture al­
ternately with ground orange. 
Drop by sixx>nful on greased 
cookie sheet. Bake about 15 mins, 
in moderate oven.
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ALMOND COOKIES
submitted by '
Mm. John WanderBcIi 
(St. Mary’s Clrele •!  C.W.L.)
I lb. margarine 
I cup white sugar 
I cup brown sugar 
3 eggs
1 level tsp. soda 
1 level tsp. cinnamon 
lb, almonds blanched 
6 cups flour
Work into three loaves or rolhu 
Keep in cool place overnight. 
Next day slice and bake in 




Mm. Emily Wylex 
1279 Ethel St.. Kelowna
V* cup shortening 
cup brown sugar 
ts cup white sugar 
Vi cup peanut butter 
1 egg 1 cup flour
1 tsp. soda tsp. salt
Cream shortening and sugar. 
Add peanut butter and mix well. 
Add slightly beaten egg. then dry 
ingredients. Roll into balls and 
place op oiled cookie sheet. Press 
flat and thin with a fork, and 
bake at 375 for 10 mins.
G E M
A U T O




•  B-A Prodods






(St. Mary’s Circle of C.W.L.)
Take the peel of 2 large 
oranges. Add a pinch of salt. 
Cover with water, boil until 
tender. (Tool. Cut quite fine.
Vi cup water, 1 cup' sugar. Boil 
until clear. Cool.
Beat % cup of milk andT egg 
together. Add sugar mixture and 
Vi cup salad oil.
Sift together 2Vi cups flour, 4 
tsps. b a to g  powder, % tsp. salt. 
Add to first mixture, nuts and 
raisins may also be added. Bake 
in moderate slow oven, 325 for 
about 60-70 mins, in loaf tin.
THE MOST PRECIOUS THING
The most precious thing anyone— man or s to r e -  
anybody or anything—^an have is the goodwill 
of others. It is something, as fragile as an orchid. 
And as beautiful. As precious as a gold nugget. 
And as hard to find. As powerful as a great tur­
bine. And .as hAord to build. As wonderful as 
youth. And as hard to keep.




Phones 3040, 3004 or 2722
M O V IN G ...?
Let Trained Experts Do i t !
Don't settle for anything less than 
the best.
Let Jenkins' skilled men look after every 
detail of your move. . .  no matter inhere 
I’ you're, headed . . across Kelowna, or 
across Canada.
Modern methods, modern equipment, 
carefully trained moying men add up to 
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DANISH rASTSY
submitted by 
Mrs. W. D. Dean 
SM Leon Ave., Kelowna
1 pkg. active dry yeast 
Vi cup warm water 
% cup granulated sugar 
1 tap. gait 
% cup shortening 
1 cup scalded milk 
Vi tap. vanilla 
Vi tsp. lemon extract 
H  tsp. mace
SVr4 cups sifted all-purpoee 
flour
IVi cup shortening 
1 egg, beaten 
% cup cho(^>ed nuts
Sprinkle yeast on to warm | pineapple
ter h» measuring cup. Stir 
dissolved. In large bowl 
place sugar, salt, V« cup shorten­
ing, milk, stir until blended; cool 
♦o lukewarm, then with egg beat­
er. beat in two eggs.
To egg mixture add yeast, ex­
tracts. mace, 3 cups flour; stir 
tin smooth. Stir in enough ad­
ditional flour to make soft easy- 
to-handle dough. Cover, let rise 
tn clean «warm place (• about 85 
degrees) till doubled in bulk.
On lightly floured board roll 
dough thick. Dot dough with 
% cup shortening leaving 2"
border. Fold dough in half cross­
wise, press edges together well. 
Dot with shortening and fold; 
seal edges in the same rnanner 
till \Vi cups of shortening is
used up.
Place dough in greased bowl 
d let stand 20 mins.
On lightly floured surface roll 
dough in. thick. Shape into
pasteries. Place on cookie sheet. 
Cover, let rise In warm place til 
half doubled in size. If desired 
brush with beaten egg, or fill 
some with jam. Bake at 475 F., 8 
to 10 mins. tiU done. Some can be 
Seed and sprinkled with nuts.
WAYS TO SERVE
Triangles—Fold point to centre 
of long side, put a little jam in 
centre first.
Squares—Fold opj^site corners 
to centre, first putting in a little 
jam.
Strips—Cut dough 8” by 
Btrips. Holding one end twist each 
strip into rope, shape into rounds 
or into figure 8.
Cut square from each corner 




Mra. E. MaxweU 
322 Paplar roint Dr.. Kclawna
box vanilla wafers (cru.shed)
1 cup butter (melted)
18x12 pan or two 7” pie plates 
I t i  cups icing sugar
2 eggs
1 large tin crushed pineapple 
(drained)
pint whipping cream 
vanilla
First layer: 2H cups vanilla 
wafers (save cup), H cup 
melted butter. Mix well together. 
Put in pan or pie plates. Bake 
in slow oven 300 for 15 mins.
Second layer; Mix H cup soft 
butter, 1% cups Icing sugar, and 
beaten eggs.
Third layer: Add 1 tin crushed 
to V* pint whipped
LCSCIOCS APRICOT DABS
submitted by 
Mrs. L. Campbell 
589 Leon Ave.. Kelowna
2-3 cup dried apricots 
2-3 cup water 
*4 cup soft margarine 
cup white sugar
1*4 cups sifted all-purpose flour 
H tsp. baking powder 
Vi tsp. salt 
2 eggs well beaten
cup brown sugar (packed) 
tsp. vanilla
H cup desiccated coconut or 
chopped nuts
Cut apricots in small pieces. 
Cover with water. Simmer for
FVDOE SQVABES
submitted by 
Mm. Sylvia Dendy 
. B.B. 5. Box 114, Kelowna
‘.j cup melted butter






1 tbsp. .soft butter 
1 t.sp. cocoa
TEA-TIME TREATS
15 minutes. Cool. Grease 8x8x2- coconut. >4 cup chopped raisins.
COCONUT-GUMDBOr COOKIES 
Mm. Emily Wylea 
1279 Ethel St., Kelowna
1 cup shortening
I cup brown .sugar 
! 1 cup sugar 
j Vi tsp. salt
(2 cups sifted all-purpose flour
II tsp. vanilla
1 cup icing sugar U tsp. baking powder
Add hot water to spreading con- \ ̂  5»oda
sistenev.  ̂ eggs
Mix first six ingredients. AddjJ cup shredded coconut -
Vt CUD it  cup gum-drops (omit black 
ones)S4 cup chopped nuts, ^  cupj
2 cups rolled oats.inch pan. Mix butter, sugar and,Spread in an 8” by 8” greasedi p  shortening. Add sugar 
1 cup flour until crurnbly. Press I pan and bake at 3^5 deg. for Ml thoroughly. Sift
cream. Season to taste. Sprinkle 
cup crumbs on top. Chill at 
least 4 hours.
CHEESE AND DATE RIBBON 
LOAF
submitted by 
Mrs. Nick Diederlchs 
(St. Mary’s Circle of C.W.L.)
Batter:
2 cups sifted hll-purpose flour 
4 tsps. baking powder 
% tsp. salt
i | l  cup fresh grated strong cheese 
(not packed) 
cup shortening 
1 cup milk 
1 egg slightly beaten 
Filling;
V itup brown sugar 
1 tsp. cinnamon 
1 tbsp. flour . 
tfi % cup chopped dates 
>̂/4 cup soft butter or margarine 
cup chopped nuts (for top) 
Combine filling ingredients. 
Thoroughly grease ah 8” by 5” 
bv 3” loaf pan. Heat oven to 
350 degrees. Sift flour, then 
1 measure. Resift with baking 
powder, salt and sugar. Stir in 
t grated cheese. Cut in shortening 
^ to  the size .of peas. Add beaten 
egg and milk all at once. Stir 
wntil moistened.
Spoon one third of batter over 
bottom of pan. Sprinkle with 
half the filling. Spoon in antither 
( third of the batter. Sprinkle with 
i|remaining date mixture.
Spoon remaining batter over 
t|top.
Sprinkle with chopped nuts. 
tIBake in moderate oven for 1 hour 
c or until it is done. Test with 
^toothpick, when done It comes 
lit clean. Turn out on wire rack 




Mm. Nick Diedericha 
(8t. Mary’s Circle of C.W.L.)
Vz cup lukewarm water 
tsp. sugar
2 pkgs. fast rising yeast
3 cups sifted all-puriiosc flour 
V4 cup sugar
•4 tsp. salt
lb. chilled butter or margarine 





% cup blanched almonds slivered 
Glaze:
1 egg white and 1 tbsp. cold water 
(Yield 2 doz.)
Dissolve 1 tsp. sugar in luke­
warm water. Sprinkle yeast on 
top. Set stand 10 mins. Then stir 
well. Sift dry ingredients together. 
Cut in c h i l l i  butter quickly. Beat 
egg yolk and egg until light and 
thick. Stir into dissolved yeast. 
Pour into flour mixture and mix 
thoroughly. Knead dough in bowl 
until smooth. Cover closely and 
chill 30 mins. Core apples and 
slice fine. Mix with sugar and 
cinnamon. Blanch and slice al- 
mond.s. Beat egg white and water 
together slightly. .
Turn dough on lightly floured 
board. Divide into 2 equal por­
tions. Roll each out to rectangle 
9” by 12” and cut into 12 squares. 
Place 3 or 4 apples slices or 
more in centre of each square. 
Moisten diagonally opposite corn­
ers and pinch together, leaving 
other two corners flat with some 
apple showing.
Place on greased baking sheet. 
Cover. Set to rise in warm place 
25 mins. Brush with egg white 
mixture. Sprinkle with almonds 
and sugar. Bake in moderate 
oven 350 degrees for 20 mins. 
Drizzle a thin mixture of icing 
sugar, water and rum over warm 
dainties.
in greased pan. Bake for 20 min 
utes at 350 deg. F. Sift remaining 
cup flour with baking powder 
rnd salt. Beat eggs and brown 
sugar together. .Stir in flour mix­
ture. Add vanilla, coconut and 
apricots. Spread ■ over baked 
layer. Return to oven and bake 
30 minutes (about). Cool and 
frost with thin lemon flavored 
icing. Sprinkle with toasted coco­
nut and cut into 30 oblong bars. 
UNBAKED OATMEAL COOKIES 
submitted by 
Mrs. Emily Wyles 
1279 Ethel St.. Kelowna 
Vz cup cocoa 
2 cups white sugar 
M cup milk
1/̂  cup butter or margarine 
1 cup coconut
Boil together cocoa, sugar, 
milk and butter for five minutes. 
Then add the oatmeal and the 
coconut. Drop from a spoon on 
greased wax paper. Let set.




Mrs. Catherine Delacberois 
(St. Mary’s a rc le  of C.W.L.)
Cream;
Vi cup white sugar 
ii  cup butter v
2 egg yolks 
Then add:
IVi cups sifted fl^mr 
V4 tsp. salt 
1 tsp. baking powder 
1 tsp. vanilla
Press in the bottom of a pan 
8 by 12 inches.
Cook 1 large cup of dates in 
Vi cup water. When cooked, 
spread over the first mixture.
Beat 2 egg whites stiff and add 
one cup of brown'sugar. Spread 
over the dates and sprinkle with 
shaved almonds.
Make in a moderate oven 30-351 
minutes.
dry ingredients together and add 
to creamed mixture alternately 
with beaten eggs. Add coconut 
and cut up gum-drops. Add rolled 
oats and vanilla. Mix well. Shape 
into balls. Press flat with tines of 
fork. Bake on greased cookie 










W HAT THE 
SEASON!
V s Is The Place To Go .
IS WAld^UT SQUARES 
submitted by 
Mrs. Ellxabeth Would 
1736 Pandosy St., Kelowna
CKKS
cup brown .sugar 
t.sp. baking powder 
t.sp, .salt 
t.sp. vaiiilln
14 cup chopped waliuils 
cup flour 
Beat eggs vvell. Combine sugar, 
lour, baking jiowiler and salt, 
idd to egg mixture' SUr in nuts 
iiid vanilla. Pour Into greasei'.
cake pan and bake in a minl- 
>rnlo oven 350 for 20 iiilhs. 01' 
jintll done. Cool. Sprend with thin 
•utter icing. Cut into squares.
SPICED APPLE MUFFINS 
submitted by 
Mrs. E. Maxwell 
322 Poplar Point Dr., Kelowna
Vi cup shortening 
Vi cup granulated sugar 
1 egg
Vz cup milk
IV̂  cups sifted all-purpose flour 
3 tsps. baking powder 
tsp. salt 
t.sp. cinnamon 
1 cup finely chopped apples 
1/4 cup brown sugar 
Cream together shortening and 
sugar: .add unbeaten egg, beat 
well. Sift together flour, baking 
powder, salt and cinnamon, add 
to creamed mixture alternately 
with milk, stirring just until 
blended. Fold in apples. Fill largo 
greased muffin pans half, full of 
batter. Combine brown sugar, 
nuts and another tsp. ciiina 
mon, sprinkle over top of muffins 
Bake in moderate oven 375 for 




Mrs. Daniel McMillan 




Vi cup sour cream 
1 tsp. vanilla 
4 cups all purpose flour 
’i  tsp salt 
1 tsp. mitinog 
' i  tsp. baking soda 
Cream shortening, add suga 
and mix wi,-ll. Adtl beaten I'gg 
yolks, sour cream and vanilla 
extraet, Sift tliy ingredienls and 
gradually add to iTi'amed mix 
ture, mixing well after eaeli arl- 
dition. Kill cookie pres.s or roll 
out thin and eut with eookie lul 
h'l', Bake in oven 400 for 10-12 
mins.
HEATING -  the Kumfort way
—Licensed gaŝ  fitters 
—Cas furnaces for every “HOME”
AIR-CONDITIONING
—Give hot summer the go-by . . . enjoy cool comfort in your home 
with a “KUMFORT AIR-CONDITIONER”
ALUMINUM "EVERLAST" AWNINGS
—For a cool, cool home have awnings in.stalled by 
“KUMFORT HEA riNG”.
METAL WEATHER STRIPPING
— InterhKked profection for doors and windows.
KUMFORT HEATING
PRODUCTS




Mrs. Thos Johnson 
RR 3, Fooley Rd.. Kelowna
T cup flour
cup brown sugar 
1 tb.sp. cocoa 
tsp. salt
l*-.> tsps. bak ng powder 
1 cup chopped dates or raisins 
1 tbsp. butter 
cup milk
■ Sift flour, sugar, cocoa, salt and 
b.aking powder. Rub in the butter 
and add the chopped dates or 
rai.sins, or mixed i)cel, if you like 
that better. Add the milk to make 
a soft dough and turn Into a well 
buttered baking dish which is 
deep enough to hold both the 
dough and the following sauce.
Now prepare tiro sauce:
1 cup brown sugar 
1 tbsp. flour
1 tb.'p. butter 
Vk tsp. salt
2 cups boiling water 
2 tsps. vanUla
Mix the sugar and flour well 
together, add the butter and then 
pour the boiling water over this, 
stirring until the sugar is dis­
solved. Add the salt and vanilla 
and pour over the batter which is 
in the baking dish. Pour carefully 
so as not to disturb the batter and 
bake in a moderate oven for half 
an hour.
DESSERT CHOCOLATE NUT 
CRUNCH
Submitted by 
Mrs. E. Maxwell 
322 Poplar Point Dr., Kelowna
2 cups vanilla wafers crushed 
1 cup chopped walnuts
cup butter
1 cup confectioners sugar
3 well-beaten egg yolks 
H i squares unsweetened choco­
late (melted)
2̂ tsp. vanilla 
3 egg whites beaten stiff 
Combine nuts, wafer crumbs 
and spread half of this mixture 
in 9” square pan. Thoroughly 
cream butter and sugar. Add 
egg yolks, chocolate and vanil­
la. Mix well. Fold in egg whites, 
beaten. Pour over crumb mix­
ture. Spread remaining half of 
crumb mixture on top. Place in 
refrigerator and leave over night 
if possible. Cut in squares and 
serve with whipped cream gar­
nished with cherry. ,
BEACHBURGER PUDDING
submitted by 
Mrs. Niel Young 
3105-31 Ave., Vernon
1 tbsp. butter
V4 cup brown sugar or white 
V< cup syrup 
1 cup flour 
1 tsp. baking soda 
1 tsp. baking powder 
i/k t.sp. salt 
cup milk 
tz cup raisins .
1 tsp. vanilla 
Cream butter, add sugar, I 
s.vTup, and beat until creamy. | 
Add sifted dry ingredients alter­
nately with milk. Add raisins and 
vanilla and pour into 8x8 greased] 
pan.
Combine;
Ik cup brown sugar 
V.i cup corn syrup 
m  cups boiling water 
^4 tbsps. butter .
Pour over , batter. Bake in 
moderate oven (350) for 30 to 40] 
mins. Serves 5 to 6.
BAKED LEMON PUDDING
I submitted by
' Mrs. Emily Wyles
1279 Ethel St., Kelowna
1 tb.sp. butter 
tk cup sugar
2 tbsps. flour 
2 tbsps. lemon juice 
1 tbsp. grated lemon rind 
1 cup milk
Cream butter and sugar. Add 
flour, juice, and grated rind of 
lemon. Add beaten egg yolks and 
the milk. Fold in stiffly beaten 
cgj; whiles nnd pour into greased 
baking dish. Bake in moderate 




Mrs. Fred Doncsii .
Box 57, Rutland .. , •
2 cups bread crumbs 
tk cup white, sugar 
Ij cup butter or shortening 
1 cup raisins 
Vi tsp. soda
Mix together, then add 4 tbsps, 
of sago which has been soaked 
overnight in Vi cup milk. Steam 
in double boiler 2*̂  hrs.
Sauce:
1 cup sugar
1 tbsp. butter well browned 
Stir in water and boil. Stir un­
til smooth. Add vanilla.
HARVARD VUDDING
submitted by 
Mrs. Daniel McMillan 
2046 Pandosy St.. Kelowna 
t‘4 cup butter .
' i  cup sugar 
2Vi cups flour 
3Vi tsps. baking powder 
V< tsp. salt
THE DAILY COURIER




Mrs. A. Scbellenberg 
215 King St., Kelowna
cups thinly sliced fresh or] 
canned rhubarb ,
•i cup white sugar 
Juice of one orange
Mix together and place la | 
baking dish 
Combine:
1 cup brown sugar 
Vi cup butter 
Vi cup flour 
Vi tsp. salt 
Crumble and spread over! 
rhubarb. Bake in a moderutel 
oven (350 degrees) for about 40| 
minutes.
1 cup milk 
1 egg
Sift dry ingredients and work 
in butter with tips of fingers.
Beat egg, add milk, and com­
bine mixtures. Steam in double 
boiler for 2 hours. 1 cup of rais­
ins may be added.
FRENCH HIGHWAYS
.60ulFrance has a total of 717,  
miles of roads and highways, in-) 
eluding 50,0<j0 miles of national] 
highways.
W / ia f  D o e s  A .. .
REXALL  
D R U G  STORE
...Mean To You?
Doug Taylor, owner-manager of Kelowna's Rexall Drug 
Store -  W illits-Taylor Drugs Ltd. says . . .
It probably means rriany th i ngs. . .  but most of all it stands for dependability. . .  it s not 
just another store, but a place where a qualified druggist is always ready to serve both 
customer and physician a like ..
Your Rexall Drug Store is a very important part of the community and Willits-Taylor is 
ready at all times to take care of your drug needs.
•  PHARMACEUTICALS •  BIOLOGICALS •S U N D R IE S
•  COSMETICS •  TOILETRIES •  SICK ROOM NEEDS
•  PHOTO SUPPLIES •  FIRST AID SUPPLIES •  OREETINO CARDS
Exclusive Dealers for these Fainous Name Products
ELTZABT^.TH ARDEN COSMETICS DAN.A PERFUMES
FABERUE PERFUMES AND COSMETICS CAMP SURGICAL GARMENTS
You can count on us for ample stocks,
courteous and competent service.
%
The Rexall sign assures you of purity and 
precision and our qualified pharmacists are 




Every Monday and Friday 
at 9:45
A FREE public service available to ad non-profit 
organization.^ to publicize their coming events.




THERE IS ONLY ONE REXALL DRUOOIST IN KELOWNA
- TAYLOR
DRUGS LTD.
387 BERNARD AVE. PHONE 2 0 I 9 | I
^^**7
Octogenarian Aware 
Of Need For Paint
She started the Joh !n 1930 and 
was paid $20 a month, half by 
the town' and half by the local 
women's institvite.
Now. she works six days a 
week for $110 a month.
“ I wouldn’t W’nnt to be home
FISH
t h e  d .m i .y c o d u ie r  17
Mon.. June 30. 195R
In the years sTie nas sixuit m
U V
ORIUdA, Ont. (CPI - •  Mrs.
Ada Miller, 82, has not been late'
for work once during her 28 years » k ....... ... .... ..— ■. '■ •
as attendant of the women’s restjall day.” she said, a.s she swa.ved the rest
room in the municipal building back and forth in her rocking noticed a change m the coiinetiis 
here. 'chair, knitting socks. 'habits of older women. ___
LEMON FISII STEAKS
submitted by 
Mrs. L. Campbell 
569 Leon Ave., Kelowna
salmon or halibut steaks 
\a tsp. salt and ‘,4 tsp. pepper 
thinly sliced lemons 
H cup lemon juice 
tbsps. melted butter 
cup sliced green onions 
cup sour cream 
Wipe fish steaks and sprinkle 
|/ith salt and pepper. Line a 
reased baking dish with thinly 
liced lemons. Arrange fish 
teaks over lemon and pour juice 
Ind butter over them. Sprinkle 
|fith onions. Bake 400 deg. F. for 
min. Spread with .sour cream 
|nd return to oven 10 minutes, 
srves 6.
GROWN in the OKANAGAN VALLEY
tVOURY FISH PATTIES
submitted by 
Mrs. W. J. D. Short 
R.R. 1, Kelowna
lb. cooked haddock 
1 oz. butter or margarine 
oz. bread crumbs 
pint cream or top milk 




I Squeeze of lemon juice. An- 
Dvy sauce (optional)
I Remove any skin and bone from 
Dked fish, put through mincing 
Lachine. Put fish into saucepan 
lith the cream, bread crumbs, 
pit. pepper and nutmeg. Cook 
stir gently. Add a little flour 
Itoo thin and simmer a few min­
is then set aside to cool, 
foil and mash potatoes. Roll out 
piece of grease proof paper, 
ut into rounds. Lift rounds with 
atula into well greased moulds, 
at a little fish paste in each 
bueeze lemon juice over each 
nd pour a little melted butter 
Irer and sprinkle with bread 
[umbs. Bake until tight brown, 




Mrs. Ruth Boyko 
Box 624, Kelowna
^bsps. butter 
cup chopped onion 
|tbsps.’ flour 
tsps. salt
SALMON MOLDS AND 
CHEESE SAUCE
submitted by i|
Mrs. Ruth Boyko |
Box 624, Kelowna |
1 lb, canned salmon j
2 eggs I
3 tbsps. melted butter
V2 cup hot milk’ j
4̂ cup crushed corn flakes or | 
soda crackers 
V4 tsp. garlic salt 
2 tbsps. grated onion 
Dash of pepper
Remove bones from salmon. 
Flake and mix with eggs, slightly 
beaten;melted butter, hot milk 
and corn flakes. Season with gar­
lic salt, onion and papper. Mix 
thoroughly. Pack into 4 greased 
custard cups. Set in pan of hot 
water. Bake in moderately hot 
oven, 30 mins.
Serve with Checse-Pimiento 
Sauce
Melt 2 tbsps. butter in sauce­
pan. Blend in 2 tbsps. flour, a 
dash of pepper and a dash of 
Tabasco. Pour in 1V4 cups milk 
gradually, stirring constantly un­
til thickened. Then add cup 
grated Cheddar cheese, 1 canned 
pimiento, chopped, 'A clove gar­
lic, crushed, or tsp. salt. Heat 














Mrs. Ruth Boyko 
Box 624, Kelowna
2 cups canned salmon 
Salt, pepper numeg
Cream Sauce:
2 T butter 
2 T flour 
Vi tsp. salt 
1*A cups milk j
1 cup bread crumbs, buttered 
Mashed potatoes |
Add salt, pepper and nutmeg | 
to flaked fish. Place in a greased 
baking dish, pour over cream 
sauce, cover with bread crumbs. 
Add a border of mashed potatoes. 
Bake in a hot oven until the top 
is lightly browned.
Cream sauce as follows:
Melt 2 T butter in saucepan. 
Blend in 2 T flour, a dash of pep­
per and tsp. salt. Pour in IV4 
cups milk gradually, stirring con­
stantly until thickened.
GRADE "k"  TURKEY
Obtainable at all SAFEWAY Stores in the Valley
Ask For It By Name
SW EET
RENNIE'S TURKEY RANCH -  R.R. 4  -  KELOWNA
lisp, pepper
sp. Worcestershire sauce 
cups milk 
|cups steamed cooked chopped 
celery
I lb. cooked diced mushrooms 
cups flaked salmon 
Itbsps. chopped parsley 
|cese flavored baking powder 
biscuit dough, rolled and cut 
with cookie cutter ’
^dd onions to melted butter 
cook uptil soft. Add flour, 
tt. pepper and Worcestershire 
lice. Blend in milk, stirring 
HI smooth and thick. Add the 
It of the ingredients. Stir light- 
1 to blend; Sixron into greased 
qt. casserole. Top with bis- 
|ts. Bahc in hot oven, 4.')0 de- 
j-es F. for 1.5 mins, or until 
htly browned. Makes 6 .serv
ISEVEN-SEAS CASSEROLE
submitted by 
Mm, C. Pfliger 
Coronation Avr,, Kelowna
|an mushroom (cream of' .soup 
cup evaporated milk 
|tsp. salt
cups minute rice 
l)kg, frozen pens 
In shrimp tor other -sea foo<U 
In mushrooms (optional)
[ring to boil mushr<x>m soup 
li milk and .salt. Pour 'A .soup 
fbaklng dish, ndd layers ofi 
and mushrooms. Pour re­
ining .soup over, Add layer of 
^se on the top. Hake in 375 
F. for 20 minutes.
Brighten Meals With
M ^ G a v i n ' s
GOOD BREAD -  FINE CAKES 




Made with Sun-Ripe Apple Sauce
McGAVlN'S BAKERIES LTD. 488  LEON AVE





Mrs. Ionise Brockman 






Cut lem(»n and oranges in fine 
slices and let stand in hot water 
over night. Add other fruit in the 
morning, using 1 cup sugar to 
1 cup fruit. Boil slowly until 
clear, seal in hot sealers.
BEST TOMATO CATSUP
submitted by 
Mrs. Ruth Boyko 
Bos 631. Kelowna'
1 cup white vinegar 
1 t.sp. whole cloves 
1 tsp. stick cinnamon (break up'
1 tsp. celery seed 
4 tsps. .salt 
8 Ib.s. ri(x- tomatoes 
1 tbsp. chopped onion 
Pinch cayenne pepper 
1 cup granulated sugar
Add spices to vinegar. Heat to 
tniil. Let stand while preparing 
rest. Dip tomatoes into boiling 
water, then into cold and 
Place in preserving kettle. Chop’
and mash, add onion and cayenne 6 cups raspberries (firmly 
papfier. Cook, stirring (or 151 packed' 
mins. Press through sieve. Cook g cups granulated sugar 
tomato mixture in open kettle! Measure berries into large 
until reduced to half volume,' fjat-bottomed jaot that fits heat 
about 45 to 6<) mins. Strain vine-i source. Bring berries to boil, 
gar into tomato mixture. Discard: cashing with potato masher as 
spices. Add salt. Simmer until. cook. After boil is reached, 
consistency you like for catsup. j  minutes. Add sugar (warrn- 
about 45 to 60 mins. Seal in hotL.jj oven' and bring back to full
sterilized jars^_______________ j minute. Remove from
stove and beat (or 4 minutes with
prevent your being burned and DELICIOVS CELERT REUSH 
your working surface being ...hmiltwl h r
splattered with hot raspberry f  ^
jam as you ^ a t .  After beating
4 minutes, pour jam into hot 1M6 Bernard Are.. Kelowna 
sterilized jars and seal Immedi-.i qt, minced cucumbers 
ately. Make this Jam in these U minced onions 
proportions. lairger amounts are 
not satisfactory, as it is not pos-.^ ^  
sible to cool a large amount
RASPBERRY JAM
submitted by 
Mrs. C. Pflifcr 
650 Coronation Ave., Kelowna
SUGAR BEET AREA rotary egg beater. Push beater
rapidly enough by beating.
MARROW BUTTER 
submitted by 
Mrs. Ruth Boyko 
Box 624. Kelowna
8 cups marrow 
4 lemons 
8 cups sugar 
1 cup butU'r 
Cook marrow until dry, .\dd 4 
lemons which have been put 
through chopiier. 8 cups sugar. 1 
cup butter. Boil gently 20 mins. 
Put in jars and seal.
DILL PICKLES 
submitted by 
Mrs. Ruth Boyko 
Box 624, Kelowna
20 cups water 
I cup salt 
1 cup vinegar
Boil, pour over cuks in jars.
THE DMLT fX)URlER tO  
Mm  . JWMB M. IIM
Peel cucumbers b*'fore putting 
through chopix'r. Mix alt the 
choppinl vegetables and sprinkle 
with half cup salt. Iwt stand over 
night, then drain well. Prepare 
the following sauce;
4 cups white vinegar 
6 cups sugar 
Ml cup flour 
1 tbsp. turmeric 
4 tbsps. mustard 
1 tbsp. celery seed
1 tsp. mustard seed
2 sweet red jiepvx’rs, chopped 
2 green peppers, chop[X>d
Bring vinegar and sugar to the 
boil. Mix flour, turmeric and 
mustard to a smooth paste with 
a little cold water. Pour the 
boiling vinegar over this and stir 
until smooth and well blended. 
Return to heal and cook until 
thickened, stirring constantly.
Add celery and mustard seed, 
well drained vegetables, red and 
green |>cpix?rs. Boil hard for 10 
mins,, stirring to prevent stick
HOME-MADE MUSTARD 
submitted by 
M n. Rath B«yk«
B«x (HI, Kclawwa
m  tbsi>s. mustard u
2 tbsps, flour I
3 tbsjw. sugar, vinegar
hlix together, add enough vln«* . 
gar to make paste. Then thin out 
with boiling water.
WIFE PRESERVERS
Production of sugar beets is a tlirough a piece of heavy brown, ----- ----- ^  • . , • , i j
major agricultural item in the paper that is large enough to ;Seal, cover with blanket to turn ling. Turn into hot, steruized jars
northern part of France, ‘ cover the pot. This hint will yellow. Store in cool place. 'and seal.
T* MM a boby'f dlKomfori from' 
pritkiy hoot, ipongo him ofton with j 
a wxliy wadalolh,- dull and ponpUj 
rotien opprovoto a ikin kHladoM. j
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THE MODERN GAS FUEL
CLEAN!
QUICK!






ed by power shut-offs.
Non-poisonous. Bums only when proper­
ly mixed with air.
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LIVING BEYOND THE MAINS?
You, too, can have modern cooking facilities with
Propane gas . . . clean, odorless and non-dangeroiis . . . provides the s()lutibn to 
the problems of housewives whose homes are located beyond the gas mains. Your 
present gas stoves and equipment can be converted over to Propane gas easily and 
economically. And Propane gas can be used just as economically to provide hot 
water. We completely service this equipment also. You owe it to yourself to 
inquire about this service today.
Call 2244
FOR FURTHER INFORMATION
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Submitted by 
Mr*. Margaret Weyland 





Mrs. L. Campbell 
569 Leon Arc., Kelowna
■ i  tb.sps. flour ' 
j2ii tsps. mustard 
2 tbUsps. .granulated sugar
pkge. ye%st 
cup sugar
fVr tups white flour 
teasp. salt 
'eggs
■a cup shortening —
1. Scald the milk, cool to luke;2 tsp. salt 
warm «ad dissolve the yeast and 2 tblsps. salad oi!
|ugar la >4 cup milk. ' 14 cup white vinegar
Sift the flour, measure, add i cup boiling water 
alt and sift again. * ' Z egg y'olks
Beat the eggs Bght. a<ki the i cup salad oil 
lissolved yeast to the remaining of cayenne pepper
^quid. j Rfix dry ingredients in top of(
1. Add half the flour, beat that-j double Ixriler, Add the 2 tbsps.j 
lughly, add the melted shorten-'oil, vinegar and boil|ng water. 
Tig. 'iSft over boiling water and crxik'
|d d  the remaining flour grad- o„til thkk. stirring constantly.] 
and beat well, knead the CooL Beat egg yolks well, then 
ough on a lightly floured board, i j,dd cooked mbrture. Beat In 1 
Place the dought in a greased; cvp salad oil very slowly and 
owl, brush the surfate with:add cayenne, 
lelted butter. Cover* and leave
PKANTT B C m O t FflDGE
submitted by 
Miss B. Schellenbcrt 
K.R. 3. Kelowna
2 squares clKX.-olate ,
1 cup top milk
3 cups sugar
Dash of salt |
cup peanut butter j
1 tsp. vanilla !
Add chocolate to milk and cook' 
over low;, heat, stirring constant­
ly, until*mixture is smooth and 
blended. Add sugar and salt and 
stir until sugar dissolves and 
mixture boils. Cook without stir­
ring until mixture forms a soft 
ball when dropped into cold 
water t236 degrees'.
Remove from heat, add peanut 
I butter pttd vanillji without stir­
ring. C»x)l to lukewarm (110 de- 
Igrees) then .beat until creamy. 
iPour into greased pan. When 
firm, cut into squares.
Tin? D A ltr  COUBIER 19
aion., June 30. 1958
LiaWNADE SVBCF
submitted by 
Mrs. Isabelle McGovern 
(St. Mary’s Circle of C.W.L.)
5 oranges 
4 lemons 
8 cups sugar |
2 qts. water
2 oz. tartaric acid or citric acid 
Boil sugar and water 5 mins, j 
Grate rind or oranges and] 
lemons. I
Squeeac juice of lemons and j 
oranges. j
Add juice of lemons and
ol-anges when syruo is boiled. | 
Add tartaric acid last. |
Seal in fruit jars a t^  use when j 




FLUFFY W m iE  ICING
sidbmitted by 
• Mrs- A. Sclacllenberg 
215 King St., Kelowna
1 cup .sugar
cup water
2 egg whites stiffly beaten 
V4 tsp. cream of tartar
1 tsp. vanilla
Boil sugar and water without
an
melt , c  
a rise until double in bulk.
I Knead down and Let rise again
p r  Vt hour. .......
I. ’Turn dough on board, roll 
Ightly ins. thick and put 
p  pans to rise and when ready 
or. oven put sliced apples over 
he top and bake until it starts 
brown, then put on the top the
allowing: jj a u
Whip with egg beater Pacific stirring until mixture spins 
fiilk or cream, 2 tablcsp. sugar, thread (242 degre*es». Keep
egg beaten, add little lemon ;pan covered for the first three 
ice, bake Vi hour more in a ] minutes, 
icrate oven. Pour hot syrup slowly into egg
whites that have been beaten 
with cream of tartar. Beat con­
stantly with rotary beater. Add 
vanilla and continue to beat until 




bA Mrs. Sylvia Dcndy 
, R.R. 5, Box 114, Kelowna
11st day (evening!. Mix together cake 
cup cold water, 1 cup flour and 
pkt., veast.
I 2nd ia y  (next morningl. Add 
. cup sugar. 2 tbsp. melted lard, 
tsp, salt, 1 beaten egg. 1 tu p  
old water and enough Rour to
BUTTERMILK PANCAKES^
submitted by 
Mrs. Ruth Boyko 
Box 624. Kelowna
;3 egg yolks, well beatenilVt WVl UCUUJII
Ilix to a stiff paste (about GiiVti cups buttermilk or sour milk 
Tups). Knead until smooth, brushji tbsp. sugar 
L : ,i .  11- j  1 1 --- 1 —. _ 2 tsps. sodarith melted lard and set in a 
pol place.
In the evening, punch down the 
ough, make it into small balls 
nd place them in well greased 
^ns or muffin tins. Cover and 
lave in a cool place overnight.
I'/i cups sifted flour 
•'i tsp. salt
3 tbsps. melted butter 
3 egg whites, beaten stiff 
Beat buttermilk* and soda into 
the well-t>eaten egg yolks. Sift10 d CUUi idLiC UVCLll ÛV. IW ......... ,
|3 rd  day (next morning*. Bakeiflour, sugar and salt. Beat into 
It 400 deg. for 20 mins. stiffly beaten egg whites. Cook
iThese buns are as light as a on lightly buttered hot skillet 
iff ball and require the mini-!until full of bubbles. Turn and 
"km of effort to make and j bake until done, 
ke during hot weather. Yield: 16 foub inch pancakes.
BAKED CARROTS 
Submitted by 
Mrs. W. Dean 
586 Lean Ave., Kelowna
1 pound scraped finely shredded 
carrots
•'4 cup minced onion 
(4 cup hot water
2 tbsp. butter 
I'.i tsp. salt
Vi tsp. celery seid 
Combine all ingredients and 
mix thoroughly. Place in 1*4 
quart casserole, cover. Bake in 




Mrs. K. Nestman 
(St. Mary’s Clrel* of C.W.L.)
1. cup chopped dates 
1 tsp. soda 
1 cup boiling water 
Let stand while mixing other 
ingredients.
Ht cup margarine 
*4 tsp. salt 
I egg
Vi cup walnuts 
I ' i  cups flour sifted 
1 tsp. baking powder 
Cream shortening, add sugar, 
egg and vanilla and beat well, 
add dates to dry ingredients, al­
ternately. Add orange peel and 
juice if preferred.
Put in lined loaf tin, bake 1 
hour in 350 degree oven.
GRIDDLE CAKES 
For (King np bread crumbs.)
Submitted by 
Mrs. W. -Dean 
58& Leoa Ave.. Kelowna 
Icups flour 
I ibsp. sugar *
|tsp . baking irowdcr: 
tsp. baking soda 
tsp. salt
[cups fine-dry bread crumbs 
leggs
to cup sour milk 
Itbsp. melted shortening 
IPut eggs in bowl and beat till 
J h t and frothy but not dry.
■Sift all dry ingredients into 
Iw l, add sour milk and melted 
Iprtening. Beat just enough to 
■f thoroiighTy- Fold in beaten 
gs and, fry la normal way.
ISAVOUSI A LA FRANCEI submitted by
Mrs. W; J. D. Short 
R.R. 1, Kelowna
Iboiled and cooled prunes 
lolivcs 
I lb. bocon 
iittercid toast 
oz. toast crumbs 
butter
lethod: remove stonca frofti 
ones and insert obves bi thetr 
ice. Roll them in' bacon and 
en with picks. Sprinkle with 
1st crumbs and bake or broil 
Itil a golden brown. Serve with 
Ittercd toast.
miLUXE BROWNIES 
(Hell and fadgy) 
submitted by 
Mrs. June Getaser 
e/n Dominion Bridge Co.,
_ Kelowna 




doutdc graham wafers, rolled 
fine
j p .  vanilla 
Icup chopped wnlnut.s 
llca t shortening, sugar, egg and 
an In a saucepan and boll 
.n in . Stir constantly. Remove 
Im bent, add rolled wafers, 
>llln and nuts. Line pan with 
olo graham, wafers.. Spread 
k ^ a tc  mixture over them. Set 
refrigerator to chill. When 
a, icc with chocolate icing.
CREAMY FROSTING
. submitted by 
Mrs. Ruth Boyko 
Box 624, Kelowna
Cream *4 cup butter with 2 
cups icing sugar, add 1 egg white 
beaten stiff and 1 tsp. vanilla. 
Beat until smooth, spread on 
cake.
For chocolaate icing, just add 
2 oxs. melted chocolate.
LEMON CHEESE 
submitted by 
Mrs. R. A. Fraser 
722 Laws4in Ave.. Kelowna
2 eggs
3 ozs. butter 
2 cups icing sugar 
Juice and rind of 1 lemon
Beat eggs a little (just to mix' 
and put with other ingredients in ■ 
top of double boiler and cook 
over hot w'ater until mixture ] 
thickens and looks like honey. 
Makes one 16 oz. jar. It is better! 





Mrs. N. P. Lane ‘
Apt. 2. 33»5-22nd St.. Vemwi
Boil together for 2 to 3 mms 
1 cup white sugar 
1 cup brown sugar 
*4 tsp. salt 
*4 cup milk 1
*4 lb. margarine j
Add: , j
2*4 cups quick oats |
•■*4 cup coconut 1
*4 tsp. vanilla -
5 tbsps. cocoa ]




















Mrs. Ruth Cayko 
Box 624, Kelowna
2 lbs. light brown sugar 
2 lbs. corn syrup 
1 lb. butter
1 can sweetened condensed milk 
Mix together and boil about M 
mins, over medium heat until 
candy when dropped i^ cold water 
separates into .threads which are 
hard but not brittle.

















Give your Carpet that New 
Sparkling Look . . . .
W c  c lean  i t  in  yo u r hom e or to k e  it  aw ay
Upholstery Cleaned
Our experts will clean it on the spot —  Dry and like 
new in 8 hours.
A ll  UPHOLSTERY AND CARPETS 
MOTHPROOFED IF REQUIRED
Also Displayed
Dozens, of Slip Cover 
Fabrics . . . beautifully 
displayed for your easy 
•election . . . .




WALLS —  CniLINOS —  WINDOWS WASHED —  FLOORS WASHED
THOMPSON CLEANING SERVICES LTD.
Operating as City Window Cleaners Phone 2817
KELOWNA 
PAINT AND  
WALLPAPER
LTD.





POLICY fo r PRICING 
ON APPLIANCES for EASIER LIVING
W e  W ill Not Knowingly Be Undersold 
Our Everyday Prices Are for Everyone
What does this mean to you? It means that day 
in and day out Barr & Anderson’s everyday low 
prices will be as low as anyone’s! And remember 
. . .  our low prices are available to everyone. 
You don’t need to bargain with our salesmen. 
Every major appliance, television and heating 
unit is clearly marked “Barr & Anderson’s low, 
low price for everyone’’ and the model year 
plainly identified.
SB
BARR & ANDERSON^ NAME stands behind 
every product we sell. Our reputation built on 
years of trustworthy service to the people ''f 
Kelowna is your assurance of lasting satisfaction 
on your TV, Appliance or Heating Unit, as well 
as every other purchase you make here.
1/Mif f\r trMxmr JlW'̂ ŵllCrC
else in Keiuwna —  wc Wv̂ wumc cum^iuispn.
In addition to everyday low prices, you will get 
lasting satisfaction when you purchase major 
appliances, TV and Heating Units. You will 
choose from the very top names, including 
General'Electric. Even more important7 you-will 
buy with confidence, knowing that our 60 years 
of integrity in serving the Kelowna area stand 
behind every purchase you make. And you will 
be assured of-liberal credit terms, careful delivery 
,and expert servicing by trained technicians.
(i nrmr
SELECTION at Barr & Anderson you choose 
from the top name brands in TV and major 
appliances, including General Electric the 
most widely used and accepted line of appliances 
in Canada and the U.S.A.
TERMS at Barr & Anderson you pay only 10% 
down on any TV or appliance. You can arrange 
up to 24 months to pay and enioy the entertain­
ment or convenience you want as you pay.
Barr & Andeison', low, low prices are all LESS 
a liberal and fair allowance for your trade- in. 
There are no wild or fantastic trade-in values. 
We will give you exactly what your trade-in 
appliance or TV is worth off our low, low, price
__ and it is actually woijth more at Barr &
Anderson’s because of the healthy demand for 
used merchandise. Come in tomorrow and see 
for yourself how low our everyday low prices 
for everyone really arel
TRADE-INS generous trade-in allowance from 
our low prices — not off an inflated list price. 
All prices show dearly whether trade-in is re­
quired.
SERVICE at Barr & Anderson you will find the 
largest, most modern and best trained service 
department in the appliance, TV and heating 
trade in Kelowna. Ask our satisfied customers—  
we’ve got thousands.




Th e  Business T h a t  Service a n d  Q u a lity  Bui/t"
PHONE 3039
